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properly.

Keep it handy for answers to your
questions.

If you don’t understand something
or need more help, write (include
your phone number):

Consumer Affairs
Hotpoint
Appliance Park

Louisville, KY 40225
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Write down the model
and serial numbers.

Depending on your range, you’ll
find the model and serial numbers
on a label on the front of the range,
behind the kick panel, storage
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These numbers are also on the
Consumer Product Ownership
Registration Card that came
with your range. Before sending
in this card, please write these
numbers here:

Model Number

Serial Number
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correspondence or service calls
concerning your range.

If you received
a damaged range...

Immediately contact the dealer (or
builder) that sold you the range.

Save time and money,

Before you request
service...

Check the Problem Solver in this
book. Tt lists causes of minor
operating problems that you can
correct yourself.

If you need service...

To obtain service, see the
Consumer Services page in the
Tl AL el2n oAl

DACRK U1 UL> DUUK.

To obtain replacement parts,
contact Cﬂ/’l’—fntpnlnr Service and

Parts Centers.

We’re proud of our service and
want you to be pleased. If for some
reason you are not happy with the
service you receive, here are three
steps to follow for further help.
FIRST, contact the people who
serviced your appliance. Explain
why you are not pleased. In most
cases, this will solve the problem.

NEXT, if you are still not pleased,
write all the details—including
your phone number—to:

Manager, Consumer Relations

Hotpoint
A ] 1aNnro D f’]{
Ly FUNCROLTE VA SR SLN

Louisville, KY 40225
FINALLY, if your problem is still
not resolved, write:

Major Appliance Consumer

Action Panel

20 North Wacker Drive
Chicago, IL 60606

WARNING: If the
information in this
manual is not followed
exactly, a fire or explosion
may result causing
property damage,
personal injury or death.

~— Do not store or use
gasoline or other
fiammable vapors and
liquids in the vicinity
of this or any other
appliance.

—WHAT TO DO IF YOU

SMELL GAS

° Do not try to light any
appliance.

e Do not touch any
electrical switch; do not
use any phone in your
building.

e Immediately call your
gas supplier from a
neighbor’s phone.
Follow the gas supplier’s
instructions.

e If you cannot reach your
oas sunnlier, call the fire
department.

— Installation and service
must be performed by a
qualified installer, service
agency or the gas supplier.




IMPORTANT
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The California Safe Drinking
Water and Toxic Enforcement
Act requires the Governor of
California to publish a list of
substances known to the state
to cause cancer, birth defects or
other reproductive harm, and
requires businesses to warm
cusiomers of poiential exposure
- to such substances.

Gas appliances can cause minor
exposure to four of these
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carbon monox1de, fonnaldehyde
and soot, caused primarily by the
incomplete combustion of natural
gas or LP fuels. Properly adjusted
burners, indicated by a biuish
rather than a yeHow flame, will

minimize ino nta mhiioti
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Exposure to these substances can
be minimized by venting with an
>, open window or using a
/ ventilation fan or hood.

When You Get Your Range

* Have the installer show you
the location of the range gas
cut-off valve and how to shut it
off if necessary.

° Have your range installed
and properly grounded by a
qualified installer, in accordance
with the Installation Instructions.
Any adjustment and service
should be performed only by
qualified gas range installers or
service technicians.

oa 120

, ded Eaﬁyn Do
not remove the ,oand grounding
prong from the plug. If in doubt
about the grounding of the home
clectrical system, 1L is your
responsibility and
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is appliance.

grounded, three-prong outlet in
accordance with the National
Electrical Code. Do not use an
extension cord with

this appliance.

* Be sure all packing materials
are removed from the range
before operating it to prevent fire
or smoke damage should the
packing material ignite.

* Locate range out of kitchen
traffic path and out of drafty
focations to prevent pilot
outage (on models with
ctanding nilate) and monm
uwuuuns yu‘uw} [+3 318 8§ gJUUl

air circulation.

* Be sure your range is correcily
adjusted by a qualified service
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type of gas (natural or LP) that
is to be used. Your range can be
converted for use with either
type of gas. See Installation
Instructions.

o After prolonged use of a
range, high floor temperatures
may result and many floor
coverings will not withstand
this kind of use. Never install
the range over vinyi tile or
linoleum that cannot withstand
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directly over interior kitchen
carpeting.

Using Your Range
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be seriously burned.
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o CAUTION: ITEMS OF
INTEREST TO CHILDREN
SHOULD NOT BE STORED
IN CABINETS ABOVE A
RANGE OR ON THE
BACKSPLASH OF A

TN T

RANGE—CHILDREN
CLIMBING ON THE RANGE
TO REACH ITEMS COULD BRE

SERIOUSLY INJURED.
WARNEN@———AH ranges

can tip and
injury couid
result. To

rapenurarnf
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accidental
tipping of
the range,
attach an
approved
Anti-Tip
device to the
wall. (See Installation
Instructions,) To check if the
device is installed and engaged
properly, carefully tip the range
forward. The Anti-Tip device
should engage and prevent the
range from tipping over.

If you pull the range out from the
wall for any reason, make sure
the Anti-Tip device is engaged
when you push the range back
against the wall.

EN N

* Let burner grates and other
surfaces cool before touching
them or leaving them where
chiidren can reach them.

o Never wear loose fitting or
hanging garments while using
the appliance, Be careful when
reaching for items stored in
cabinets over the cooktop
Flammable material couid be
ignited if brought in contac
ﬂauxb of hot oven suriaces
may cause severe burns
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(continued next page)
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your appliance for warming or
heating the room.

» Do not use water on grease
fires. Never pick up a flaming
pan. Turn off burner, then
smother flaming pan by covering
pan completely with well-fitting
lid, cookie sheet or flat tray.
Flaming grease outside a pan cai
be put out by covering with
baking soda or, if available, a

multi-p -purpose dry chemical or
foam-type fire extinguisher.

* Do not store flammable
materials in an oven, a range
storage drawer or near

a cooktop.

o Do not store or use
combustible materials, gasoline
or other flammable vapors and
liquids in the vicinity of this or
any other appliance.

» Do not let cooking grease or
other flammable materials
accumulate in or near

the range.

¢ When cooking pork, follow
the directions exactly and always
cook the meat to an internal
temperature of at least 170°F.
This assures that, in the remote
possibiiity that triciiina may be
present in the meat, it will be
killed and the meat will be safe

make sure ‘E‘@ burners have

ignited.
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so it dobs not e)\tend hey(md the
edge of the coockware. Excessive
flame is hazardous.

o Use only dry pot holders—
moist or damp pot holders on hot
surfaces may result in burns from
steam. Do not let pot holders
come near open flames when
lifting cookware. Do not use a
towel or other bulky cloth in

nlara nf a nnt hnlder
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* To minimize the possibility

of buras, igniiion of flammabie
materials, and spillage, turn
cookware handles toward the
side or back of the range without
extending over adjacent burners.

 Always turn surface burner
to OFF hefore removing
cookware.

» Carefully watch foods being
fried at a high flame setting.
 Never block the vents (air
openmgs) of the range. They
PLUVIUL LUC du ul}CL aud ULll}L/L
that are necessary for the range
to operate properly with cor_rect
combustion. Air openings are
located at the rear of the cooktop,
at the top and bottom of the oven
door, and at the bottom of the
range, under the kick panel,
storage drawer or broiier drawer
(depending on the model).

> Do not use a wok on the
m@%é“ag surface if the wok has
a round metal ring that is
placed over the burner grate to

wpport the wok. This ring acts
s a heat trap. which may damage
> burner grate and burner h‘ud
~a< it may cause the burner (o

il mer 1\/ Thg\ may cause
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5 {continued)

» Foods for frying should he as
dry as possible. Frost on frozen
foods or moisture on fresh foods
can cause hot fat to bubble up
and over sides of pan.

- 4

o Use least possible amount of
fat for effective shallow or
deep-fat frying, Filling the pan
too full of fat can cause spillovers

whan fand 1¢ addead E
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« If a combination of oils or fats
will be used in frying, stir
together before heating or as fats

meli slowlv
1elt siowly,

° Always heat fat slowly, and

no 1t lhant
Wdlbll as it 1icats.

o Use a deep fat thermometer
whenever possibie to prevent
overheating fat beyond the

ermnling naint
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o Use proper pan size—Avoid
pans that are unstabie or easily
tipped. Select cookware having

flat hattame large 2
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cover burner grates. To avoid
spillovers, make sure cookware
is large enough to contain the
food properly. This will both
save cleaning time and prevent
hazardous accumulations of
food, since heavy spattering or
spillovers left on range can

nite [lcan al 10
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that can be easily grasped and
remain cool.

make sure it is designed for top-
Of_range onnling
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o Keep all plastics away from
top burners.
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Vent appearance and Iocation varies

« Do not leave plastic items on
the cooktop—they may melt if

left too close to the vent,

* Do not leave any items on the

LUUBLUF- 1 hc hUL air flUlU. th
vent may ignite flammable items
and will increase pressure in
closed containers, which may
cause them to burst.

* To avoid the possibility of a
burn, always be certain that the
controls for all burners are at
the OFF position and all grates
are cool before attempting to
remove them.

» When flaming foods are
under the hood, turn the fan
off. The fan, if operating, may

> spread the flames.

o If range is located near a
window, do not hang long
curtains that could blow over
the top burners and create a fire
hazard.

» When a pilot goes out (on a
model with standing pilots), you
will detect a faint odor of gas as
vour signal to relight the pilot.
When relighting the pilot, make
sure burner controls are in the
OFF position, and follow

instructions on the following

pages to relight.

th
Never use a
w(}.i"s.

Baking, Broiling and
Roasting

area. ltems stored in the oven
can ignite.

e Stand away from the range
when opening the door of a hot
oven. The hot air and steam
that escape can cause burns to
hands, face and eyes.

> Keep oven free from grease
buildup.

e Place oven shelf in desired

position while oven is coel.

s Deelllenny nret chanlf 4n 4hha chalf
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stop is a convenience in lifting
heavy foods. It is also a
precaution against burns from
touching hot surfaces of the
door or oven walls. The lowest
position “R” is not designed

to siide.

* Don’t heat unopened

food centainers in the oven.
Pressure “q}uid build up and the
container couid burst, causing
an injury.

e Don’t use aluminum foil
anywhere in the oven except as
described in this book. Misuse
could result in a fire hazard or

Aamage tn the range,
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e When using m(}king or
roasting b&gs in oven, follow
lﬂb HldHUldLLUlCI ‘a LlllbbllUllb

o Use only glass cookware
that is recommended for use
in gas ovens.

0 em 25 SO0 a8 VnL finish
g. Grease left in the pan

1 cateh fire if oven is used

W imout renoving Lie grease

o\

from the broiler pan.

» When broiling, if meat is too
close to the flame, the fat may
ignite. Trim excess fat to prevent
excessive flare-ups.

° Make sure broiler pan is in
place correctly to reduce the
possibility of grease fires.

o ff you should have a grease
fire in the broiler pan, turn
off oven, and keep oven door
or broiler drawer (on models so
equipped) closed to contain fire

until it burns out.

Cleaning Your Range

o laamn onlv narte lictad in thie
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Use and Care Book.

o Keep range ciean and free
of accumulations of grease or

qn:“nvprq which may lgnlh-\
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° Be careful when you clean the -
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the pilot (on models so
eguinned) will be het.

If You Need Service

¢ Read “The Problem Solver”
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 Don’t attempt to E‘@p&ﬁi‘ or
replace any part of your range
unless it is specifically
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other servicing should be referred
to a qualified technician.
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Features of You
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Feature Index (Not all models have all features. Appearance of features varies.)

See page

1 Surface Burners, Drip Pans (on some models) and Grates 20, 21, 25,26
2 Oven Lamp On/Off Switch (on some models) 12
3 Clock and Timer (on some models) 8.9
4 Oven Vent 4,5,13,21
5 Oven Control 12
6 Surtace Burner Conirols 10
7 Cooktop 21
8 Broiler Pan and Rack 18,23,25
9 Oven Shelves (number of shelves varies) 13,23,25
10 Oven Shelf Supports 13
11 Air Vent in Oven Door (located at top of Oven Door) 4,21
12 Broiler Drawer 23
i3 Air Intake 4,21
14 Model and Serial Numbers (located on front frame of range, 2,30
behind Broiler Drawer)
15 Removable Oven Door 22
16 Anti-Tip Device (Located right rear at bottom. See Installation Instructions.) 3,38
17 Oven Bottom 22
12,23

18 Oven Interior Light (on some models)

NOTE: All models have standard oven interiors, except for RGB628GER, which has

a continuous-cleaning oven interior. See Care and Cleaning for instructions.
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Clock and Timer

Folliow directions below if your
range has the clock and timer
shown above.

The electronic range clock and
timer allow you to set the timer
up to 9 hours and 45 minutes. You
have the choice of having the timer
show the time counting down or
the time of day In either case, the
timer will signal at the end of the
timer penod to alert you that the
time is up.

To Set the Clock

NOTE: When you first plug in the
range or after a power failure,

the entire Clock/Timer display
will light up. After several
seconds ““12:00” will then

flash on the display.

1. Press the CLOCK pad. “12:00”
stops flashing and “SET TIME”
flashes on the display.

2. Press and hold the UP or
DOWN pad and the time of day
will change 10 minutes at a time.
To change the time by single
minutes, give the pads short taps.

For exainple, to set the clock for
3:15, press and hold the UP pad
until ““3:10” appears, and then tap
the UP pad until ““3:15” is
displayed.

3. Press the CLOCK pad and the
clock will be set. If you do not
press the CLOCK pad, the clock
will automatically be set within
one minute.

£%
£

To Set the Timer

1. Press the TIMER ON/OFF pad.
“:00” appears on the display and
“SET TIMER” flashes.

2. Use the UP and DOWN pads to
set the timer. Short taps on the UP
or DOWN pad change the timer’s
setting one minute at a time.
Pressing and continuing to hold
the UP pad increases the setting
five minutes at a time untii one
hour (““1:00”) is displayed. After
one hour is displayed, pressing and
holding the UP pad increases the
setting 15 minutes at a time. (Short
taps on the UP and DOWN pads
will always change the setting by
1-minute increments.) The timer
can be set for a maximum of 9
hours and 45 minutes.

3. To start the timer, press the
TIMER ON/OFF pad. If the

TIAMED NANJ/NEE nad i
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not pressed, the timer will
automatically start after a
few seconds.

As the timer counts down, a
single beep will indicate when
one minute is left. After this beep,

tha Aienl
tha uioy ay un‘l count d. Ar\urn in

seconds. When the timer reaches
“:00,” you will hear three sets of
three short beeps, and then a single
beep every 10 seconds for 10
niniites or until you press any

of the Clock/Timer pads.

To Change or Cancel
the Timer Setting

When the timer is counting down,
use the UP and DOWN pad to
change the remaining time or
PpIESS the TIMER ON/CFF yau

to cancel the timer function. The
timer function cannot be cancelled
until “SET TIMER” stops
flashing and “TIMER” appears

A tha dianlavy
Uil wiv uidpiay.

Te Disnlay the Time of
Day While the Timer

Is Operating
Pressing the CLOCK pad while the

timer is ntt)prahno will not interfere

ViERAWA

with the timer’s operation; the
display will change to show the
time of day, but the timer will
continue to count down and will
etill q:gnal when time ig un. Simp ]y
press the TIMER ON/OFF pad
again to change the display back to
show the timer function.




Follew directions below if your
range has the clock and timer

shown above.

Clock

To set the Clock; push in the knob
and turn it to the right. Let the
knob out when the clock hands
reach the correct time. Continue
turning the knob to OFF.

Timer
The Timer has been combined with
the range clock. Use it to time all

You’'ll recognize the Timer as the
pointer that is different in color

_ than the clock hands.

_/ Minutes are marked up to 30, and
hours are marked up to 4 on the
center ring of the clock.

To set the Timer, turn the Knob o
the left—without pushing in—until
the pointer reaches the number of
minutes or hours you want to time.

At the end of the set time, a
buzzer sounds to tell you time
is up. Turn the knob—without
pushing in—until the pointer

ranrhoae NEOE and the hnuzzar ctanc
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EEghﬁggga Instructions for

Standing Pilot Models

The suiface buriers on ihese

ranges have standing pilots that
must be lit initially. To light them:

1. Be sure surface burner control
knobs are in the OFF position.

2. Remove the grates and lift the
cooktop up (see the Lift-Up
Cookiop seciion).

3. Locate the two pilot ports and
light each of them with a match.

Note: If the pilot is too high or
low, you can adjust it. See the
“Adjust the Surface Burner Pilots
If Necessary” section of the

Trnotallatinn Inctrmnfinne
mstanation instructions.

4. Lower the cooktop. Your surface

nrners are NOWw r rpadv for nse.
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5. Observe lighted burners.
Compare the flames to pictures

in the Problem Solver. If any flame
is unsatisfactory, call for service.

Electric Egmhon Mﬂdeﬂs

Surface burners on these ranges
are lighted by electric ignition,
ending the need for standing pilots
with constantly burning flames.

In case of a power outage, you can
light the pilotiess ignition surface
burners on your range with a match.
Hold a lighted match to the burner,
then turn the knob to the LITE
position. Use extreme caution when
lighting burners in this manner.
Surface burners in use when an
electrical power failure occurs wil
continue to operate normally.

1
1

The electrode of the spark
igniter is exposed. When one
burner is turned to LITE, all the
burners spark. Do not attempt

~ Aic nhila 1
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any burner while another burner
is on. An electric shock may
result, which could cause you

to knock over hot cookware.

wwamm nme § Y

Surface Burner Contirols

The knobs that turn the surface
burners on and off are located on
the control panel in front of the

burners,

The two knobs on the left control
the left front and left rear burners.
The two knobs on the right control
the right front and right rear
burners.

Before Lighting a Burner

o If drip pans are supplied with
your range, they should be used
at all times.

= Make sure both grates on one
side of the range are 1n place
before using uther burner.

To Light a Surface Burner W L

Electric Ignition Models:

Push the control knob in and
turn it to LITE. You will hear a
little clicking noise—the sound
of the electric spark igniting

the burner.

Standing Pilot Model:

Push controi knob in and turn it to
HI position. The burner should =
light within a few seconds.

After the burner ignites, turn the
knob to adjust the flame size.

Flame will be almost horizontal
and will lift slightly away from the
burner when the burner is first
turned on. A blowing or hissing
sound may be heard for 30 to 60
seconds. This normal sound is due to
improved injection of gas and air into
the burner. Put a pan on the burner
before lighting it, or adjust the
flame to match pan size as soon as
it lights, and the blowing or hissing
sound will be much less noticeable.

After Lighting a Burner

» Do not operate a burner for an
extended period of time without
having cookware on the grate. The
finish on the grate may chip without
cookware to absorb the heat.

» Check to be sure the burner

you turned on is the one you want
to use.

¢ Be sure the burners and grates are [ )
cool before you place your han d N
pot holder, cleaning cloths or other .
materials on thein.

L




How to Select Flame Size

Watch the flame, not the knob, as
vou reduce heat.

T'he flame size on a gas burner
should match the cookware you
are using.

FOR SAFE HANDLING OF
COOKWARE NEVER LET THE
FLAME EXTEND UP THE
SIDES OF THE COOKWARE.
Any flame larger than the bottom
of the cookware is wasted and only
serves to heat the handie.

When using aluminum or
aluminumni-ciad stainless steel
pots and pans, adjust the flame so
the circle it makes is about 1/2
inch smaller than the bottom of the
cookware.

When boiling, use this same
flame size—1/2 inch smaller than
the bottoin of the cookware—no
matter what the cookware is made
of. Foods cook just as quickly at

a gentle boil as they do at a
furious, rolling boil. A high boil
creates sicam and cooks away
moisture, flavor and nutrition.
Avoid it except for the few
cooking processes that nced

a vigorous boil.

VWhen frying or warming foods
in stainless steel, cast iron or
cnamelware, keep the {lame
down lower—ito about 1/2 the
diameter of the pan.

2YEH Ingre.

Top-of-Range Cookware

Aluminum: Medium-weight
cookware is recommended because
it heats quickly and evenly. Most
foods brown evenly in an
aluminum skiliet. Minerals in food
and water will stain but will not
harm aluminum. A quick scour
with a soap-filled steel wool pad
after each use keeps aluminum
cookware 1ooking shiny and new.
Use saucepans with tight-fitting
lids when cooking with minimum
amounts of water.

Cast Iron: If heated slowly,

most skillets will give satisfactory
results.

Enameiware: Under some
conditions, the enamel of some
cookware may melt. Follow
cookware manufacturer’s
recommendations for cooking
methods.

Glass: There are two types of
glass cookware—those for oven
use only and those for top-of-range
cooking (saucepans, coffee and
teapots). Glass conducts heat

very slowly.

Heatproof Glass Ceramic: Can
be used for either surface or oven
cooking. 1t conducts heat very
slowly and cools very slowly.
Check cookware manufacturer’s
directions to be sure it can be used
on gas ranges.

Stainless Steel: This metal alone
has poor heating properties and is
usually combined with copper,
aluminum or other metals for
improved heat distribution.
Combination metal skillets usually
work satisfactorily if they are used
with medium heat as the
manufaciurer recoimimends.

Wok Cooking

(on models with sealed burners)

S

We recommend that you use only a
flat-bottomed wok. They are
available at your local retail store.

N nnat nas wnlo that hava ciinnnrt
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rings. Use of these types of woks,
with or without the ring in place,
can be dangerous. Placing the ring
over the burner grate may cause
tha hiiraar +a wnrk tmnranariy

LHIU UULLIVL WU WULR HUPIVPLILY
resulting in carbon monoxide
levels above allowable current
standards. This could be dangerous
to your health. Do not try to use
avrmle vrrmdrn vxritla st tlan s WA
SULIT WURD WILIUUL UIC Lillg. 1Uu
could be seriously burned if the
wok tipped over.

Use of Stove Top Grills

(on models with sealed burners)

Do not use stove top grills on your

sealed gas burners. If you use the
stove top grill on the sealed gas
burner it will cause incomplete
combustion and can result in
exposure to carbon monoxide
levels above allowable current
standards. This can be hazardous

to your health.
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Using Your (Oven

Cined ot s 2t

Lighting Instructions for
Standing Pilot Models
These ranges have standing oven
pilots that must be lit initially.
To light the oven pilot:

1. Be sure OVEN CONTROL
knob is in the OFF position.

2. Open the broiler door and remove
the broiler pan and rack. This will
make it easier for you to reach inside
the broiler compartment.

3. Find the oven pilot port at the

lannl Ftha hratl
back oi tne orouer vofnpartment

The long tube, running from front
to back, is the oven burner. The
pilot port is at the back, about one
inch below the burner.

4. Using a long match or match
holder, reach in and light the
oven pilot.

To light the oven burner:

Turn the OVEN CONTROL knob
to the desired temperature. The

burner shouid light within 60
seconds

While using the oven burner,
visually check the burner flame in
the broiler compartment. If flame
does not burn as described in the
Installation section of this book,
adjust the flame following the
directions on those pages.

Power failure? An electrical

power failure will not affect a
lighted standing oven pilot.

Lighting Instructions for
Electric Ignition Models

The oven and broil burner

on these ranges is lighted by
electric ignition.

To light the burner, turn the
OVEN CONTROL knob o the
desired temperature. The burner

should light within 30-90 seconds.

Power Outage

CAUTION: DO NOT MAKE
ANY ATTEMPT TO
OPERATE THE ELECTRIC
IGNITION OVEN DURING
AN ELECTRICAL POWER
FAILURE. The oven or broiler

{ ndale cn o
{on models so equipped) cannot

be lit during a power failure.
Gas will not flow unless the
glow bar is hot.

If the oven is in use when a
power failure occurs, the oven
burner shuts off and cannot be
re-lit until power is restored.

Oven Control

Your oven is controlled by an
OVEN CONTROL knob.

It will normally take 30-90
seconds before the flame comes
on. After the oven reaches the
selected temperature, the oven
burner cvcles—off cnmn]etelv

then on with a full ﬂame—to

maintain the selected temperature.

Oven Light

alc)
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The oven hght comes on

han tha An
auuuuaupauy wihnen tne Goor

is opened. On some models there
is a manual on/off switch to the

left of the surface burner controls.
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Oven Vents

The oven is vented through duct

(See Features section.) Do not
block these openings when

it ig

cooking in the oven
important that the flow of hot air
from the oven and fresh air to the

oven burners be uninterrupted.

 The vent epenings and nearby
surfaces may become fot. Do not
touch them.

¢ and nanc an
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* Handles of pot
the cooktop may become hot if
left too close to the vent.

Note: The vent on your model may
differ from that shown in the

™ illustration but all models have

' vents at the rear of the cooktop.

» Do not feave plastic items on

+ the cooktop—they may melt if
left too close to the vent.

» Metal items will become very
hot if they are left on the cooktop

and could cause burns.

Do not leave any items on the
cooktop. The hot air from the vent
may ignite flammable items and
will increase pressure in ciosed
containers, which may cause them
to burst.

openings at the rear of the cooktop.

Oven Shelves
(Number of shelves varies.)

TN,
Stop-lock  —~ |

-

I

Each shelf is designed with stop-
locks so when placed correctly on
the shelf supports, it will stop
before coming compieiely out of
the oven and will not tilt when you
are removing food from it or
placing food on it.

When placing cookware on a shelf,
pull the shelf out to the *“stop”
position. Place the cookware on
the shelf, then slide the shelf back
into the oven. This will eliminate
reaching into the hot oven.

To remove a shelf from the oven,
pull the shelf toward you, tilt front
end upward and puil the sheif out.
To replace, place shelf on shelf
support with stop-locks (curved
extension of shelf) facing up and
toward rear of oven. Tilt up front
and push shelf toward back of
oven until it goes past “stop” on
oven wall. Then lower front of
sheif and push it all the way back.

Shelf Positions

The oven has five shelf supports
for normal baking and roasting—A
(bottom), B, C, D and E (top). It
also has a special low shelf
position (R) for roasting exira large
items, such as a large turkey. The
shelf is not designed to slide out at
this position. Shelf positions for
cooking are suggested on Baking
and Roasting pages.

Oven Moisture

As your oven heats up, the
temperature change of the air in
the oven may cause water
droplets to form on the door
glass. These droplets are
harmless and will evaporate as
the oven continues to heat up.

URAQ) JNOJ SUIS()




How to Set Your Range
for Baking
1. Position the shelf or shelves in

the oven. If cooking on two shelves
at the same time, stagger the

cookware for begt heat circulation

Place food in oven on center of
shelf. Allow at least 2 inches
between edge of cookware and
oven wall or adjacent cookware.
2. Close oven door. Turn OVEN
CONTROL knob to desired
temperature.

3. Check food for doneness at
minimum time on recipe. Cook
longer if necessary. Turn OVEN
CONTROL knob to OFF and

ramnua fand
emove i60a.

Preheatino
rreneaung

Preheatino is very important when

haling ndc cinnrh ag higrrnite
vanlirg LUUUD suclil as O1sCuiLs,

cookies, cakes and other pastries.
Preheat the oven for at least 10
minutes. Preheating is not
necessary when roasting or for

Tamea tivma Annlimneae AfF v hAala smaalas
TULIE-LHIIC CUURILY UL WHIUIT 1licald.

Most baking is done on the (B)
shelf posiiton.

When baking three or four items,
use two shelves positioned on the
(B & D) supports.

Ralra anagal fand nalrac nn tha (AN
5ake ainigoln 100G Cakes Oi1 i€ (A

shelf position.

F%;akmﬁ Tins
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* Follow a tested recipe and

maeacnre the inaradiante rarafully
jit{urintit v idiv] Auglbuxuxua Catoruity,

If you are using a package mix,
follow label directions.

» D¢ not open the oven door during
a baking operation—heat will be
Tost and the baking time might
need to be extended. This could
causc poor baking results. if you

must open the door, open it

pd.l uau_y——uxu_y J Of 'l ux\,uca———au
close it as quickly as possxble

e Do not disturb the heat circula

in the oven with the use of
aluminum foil. If foil is used, place
a smail sheet of it, about 10 by 12
inches at the most, on a lower shelf
several inches below the food. Do
not place foil on the oven bottom.

CL

Common Baking Problems
and Possible Solutions

PIES
Burning around edges

° Edges of crust too thin.
s [ncoiTect Ucuuuu u:lupci‘ tuie.

Bottom crust soggy and unbaked

» Allow crust and/or filling to cool
sufﬁciently before filling pie shell

hd 1 Lllllls llldy bC [£8; 8] thll Or Julb_\/

» Filling allowed to stand in pie
shell before baking. (Fill pie shells
and bake immediately.)

o Ingredients and proper measuring
affect the quality of the crust. Use
a tested recipe and good technique.
Make sure there are no tiny holes
or tears in a bottom crust.
“Patching’ a pie crust could cause

soaking.

Pie filling runs over

Top and bottom crust not sealed
together well.

e Edges of pie crust not built up
high enough.

° Too much filling.

= Check size of pie plate.

Pastry is tough; crust not flaky

° Too much handiing.
o Fat too soft or cut in too fine.
Roll dmwh hohﬂv and handle ag

little as posmble.

e Batter sprcad unevenly in pan.
= Oven shelves not level.
= Warped pans used.

Cakes cracking on top

= Oven temperature too high.

= Batter too thici, follow recipe or
exact package directions.

¢ Check for proper shelf position.
e Check pan size called for in
recipe.

« Improper mixing of cake.

Cake falls
° Too much shortening, sugar or

uquxu
= Check leavening agent, baking
powder or baking soda to assure
freshness. Make a habit of noting
expiration dates of packaged
ingredients.

e Cake baked at incorrect
temperature or not baked long

enough.
e If adding oil to a cake mix, make

tha Al iq tha tuna and
certain fne Oil is the Ly pe ana

amount specified.
Crusi is hard
 Check temperature.

a (Thanly chalf nAacitinn
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Cake has soggy layer or streaks
at betiom
° Undermixino ingredients.

e Chn ~Afe Fse Broner
2 QIIUI L\ulllllo LUU hUlL 1UL PLUP
creaming.
» Too much liquid.

COOKIES & BISCUITS

Doughy center; heavy crust on
surface

e Check temperature.

» Check shelf position.

° Carefully follow baking
instructions as given in reliable
recipe or on convenience food
package.

e Flat cookie sheets will give more
even baking results. Don’t
overcrowd f'nmle ona hql.‘lng
sheet.

= Convenience foods used beyond
their expiration date.

Browning more noticeable on
one side

= Oven door not closed properly.
° Check shelf position.




i. Preheating is very important

vhon haline fande eneh ag
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biscuits, cookies, cakes and other
pastries. Preheat the oven for at
least 10 minutes. Preheating is not
necessary when roasting or for
long-time cooking of whole meals.

Baking Guide

and pie plates.

2. Aluminum pans conduct heat

baking, light, shiny finishes give
best results because they help
prevent overbrowning. For best
browning resuits, we recommend
dull bottom surfaces for cake pans

3. Dark or non-shiny finishes and
glass cookware generally absorb
heat which may result in dry, crisp
crusts. Reduce oven heat 25°F. if
lighter crusts are desired. Rapid
browning of some foods can be
achieved by preheating cast iron

cookware.

Shelf Oven Time,
Food Cookware Positions Temperatures Minutes Comments
Brand
Biscuits (1/2 in. thick) Shiny Cookie Sheet C 400°-475° 15-20 Canned, refrigerated biscuits take 2 10 4
minutes less time.
Coffee cake Shiny Metal Pan with B 350°-400° 15-30
satin-finish bottom
Corn bread or muffins Cast Iron or Glass Pan B 400°-450° 20-40 Preheat cast iron pan for crisp crust.
Gingerbread Shiny Metal Pan with B 350° 45-55
satin-finish bottom
Muffins Shiny Metal Muffin Pans B 400°-425° 20-30 Decrease about 5 minutes for muffin mix
Popovers Deep Glass or Cast Iron Cups B 375° 45-60 or bake at 450°F. for 25 minutes, then at
250°F, for 10 to 15 minutes,
Quick loaf bread Metal or Glass Loaf Pans B 350°-375° 45-60 Dark metal or glass gives deepest
Yeast bread (2 loaves) Metal or Glass Loaf Pans B 375°-425° 30-60 browning.
Plain rolls Shiny Oblong or Muffin Pans B 375°-425° 10-25
Sweet rolls Shiny Oblong or Muffin Pans B 350°-375° 20-30
Cakes
(without shortening)
Angel food Aluminum Tube Pan A 325°-375° 30-55 Two-piece pan is convenient.
Jelly roll Metal Jelly Roll Pan B 375°-400° 10-15 Line pan with wax paper.
Sponge Metal or Ceramic Pan A 325°-350° 45-60
Cakes
Bundt cakes Metal or Ceramic Pan A,B 325°-350° 45-65 .
Cupcakes Shiny Metal Muffin Pans B 350°-375° 20-25 Paper liners produce moister crusts.
Fruitcakes Metal or Glass Loaf or Tube Pan A,B 275°-300° 2-4 hrs Use 300°F. and Shelf B for small or
individual cakes.
Layer Shiny Metal Pan with B 350°-375° 20-35 If baking four layers, use Shelves B
satin-finish bottom and D.
Loaf Metal or Glass Loaf Pans B 350° 40-60
Cookies
Brownies Metal or Glass Pans B,C 325°-350° 25-35 Bar cookies from mix use same time.
Drop Cookic Sheet B,C 350°-400° 10-20 Use Shelf C and increase temperature 25°
to 50°F. for more browning.
Refrigerator Cookic Sheet B,C 400°-425° 6-i2
Rolled or sliced Cookic Sheet B,C 375°-400° 7-12
Fruits,
Other Desserts
Baked apples Glass or Metal Pans AB,C 350°-400° 30-60
Custard Glass Custard Cups or Casserole B 300°-350° 30-60 Reduce temperature to 300°F. for large
(sct in pan of hot water) custard.
Puddings, rice Glass Custard Cups or Casscrole B 325° 50-90 Cook bread or rice pudding with custard
and custard base 80 to 90 minutes.
Pies
Frozen Foil Pan on Cookie Sheet B 400°-425° 40-70 Large pies use 400°F. and increased time.
Meringue Spread to crust edges B 325°-350° 15-2 To quickly brown meringue, use 400°F.
for 9 to 11 minutes.
One crust Glass or Satin-finish Metal B 400°-425° 40-60 Custard fillings require lower ternperature
Twa crust Glass or Satin-finish Metal B 400°-425° 40-60 and longer time.
Pastry shell Glass or Satin-finish Metal Pan B 450° 10-16
Miseellaneous
Saked potatoes Sct on Oven Shelf B,C 325°-400° 60-90 Increase time for large amount or size.
Scalloped dishes Glass or Metal B,C 325°-375° 30-60
Souffles Glass Pan 300°-350° 30-75
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Roasting

=

Roasting is cooking by dry heat.
Tender meat or pouliry can be
roasted uncovered in your oven.
Roasting temperatures, which
should be low and steady, keep
spattering to a minimum. When
roasting, it is not necessary 1o
sear, baste, cover or add water to
your meat.

bottom. Use it when extra cooking
space is needed, for example,
when roasting a large turkey. The
shelf is not designed to slide out

at thic nogition
at s posiien.

Roasting is easy; just follow

Step 1: Position oven shelf at (B)
position for small size roast

(3 to 5 Ibs.) and at (R) position
for larger roasts.

Step 2: Check weight of roast.
Place meat fat-side-up or poultry
breast-side-up on roasting rack in a
shallow pan. The melting fat will
baste the meat. Select a pan as
close to the size of meat as
possible. (Broiler pan with rack

is a good pan for this.)

Step 3: Turn OVEN CONTROL

Check the Roasting Guide for
temperatures and approximate
cooking times.

Step 4: Most meats continue to
cook slightly while standing after
being removed from the oven.
Recommended standing time for
roasts is 10 to 20 minutes. This
allows roasts to firm up and makes
them easier to carve. Internal
temperature will rise about 5° to
10°F. If youn wish to compensate
for temperature rise, remove the
roast from the oven when its
internal temperature is 5° to 10°F.
less than temperature shown in the
Roasting Guide.

Remember that food will continue
to cook in the hot oven and
therefore should be removed when
the desired internal temperature

Loac hanm rannhard
1das oEcii reacca.

Frozen Roasts

» Frozen roasts of beef, pork,
lamb, etc., can be started without
thawing, but aliow 15 to 25
minutes per pound additional time
(15 minutes per pound for roasts
under S pounds, more time for
larger roasts).

= Thaw most frozen pouliry before
roasting to ensure even doneness.
CSname cammarrial frozen nonltru
MIVALLIW WAJRARRAAAWA WAL LANJLNvAL k.IU“AtIJ
can be cooked successfully without
thawing. Follow directions given

on package label.

Dual Sheif Cooking

This allows more than one food

to be cooked at the same time. For
example: While roasting a 20-1b.

turkey on shelf position R, a
second shelf (if so equipped) may
be added on position D so that
scalloped potatoes can be cooked
at the same time. Calculate the
total cooking time to enable hoth
dishes to complete cooking at the
same time. Allow 15-20 minutes
of additional cooktime for the

potatoes.




Oven Approximate Roasting Time Internal
Type Temperature | Doneness in Minutes per Pound Temperature °F
Meat 3i651ibs 6t 81bs
Beef, Tender cuts: rib, high quality 325° Rare: 24-35 18-25 140°-150°
sirloin tip, rump or top round* Medium: 35-39 25-31 150°-160°
Well Done: | 39-45 31-33 170°-185°
Lamb leg or bone-in shoulder* 325° Rare: 21-25 20-23 130°-140°
Medium: 25-30 24-28 150°-160°
Well Done: | 30-35 28-33 170°-185°
Veal shoulder, leg or loin* 325° Well Done: | 35-45 30-40 170°-180°
Pork loin, rib or shoulder* 325° Well Done: | 35-45 30-40 170°-180°
Hain, precooked 325° To Warmi: 18-23 minutes per pound (any 115°-125°
*For boneless rolled roasts over 6 weight)
inches thick, add 5 to 10 minutes
per pound to times given above.
Poultry 3to 51bs. QOver 5 Ibs.
Chicken or Duck 325° Well Done: | 35-40 30-35 185°-190°
Chicken pieces 350° Well Done: | 35-40 185°-19G°
10 to 15 Ibs. Over 15 Ibs. In thighs
Turkey 325° Well Done: | 16-22 12-19 185°-190°
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Broiling is cooking food by direct
heat from above the food. Your
range has a compartment below
the oven for broiling. A specially
designed broiler pan and rack allows
dripping fat to drain away from the
foods and be kept away from the
high heat of the gas flame.

Both the oven and broiler
compartment doors should be
closed during broiling.

You can change the distance of
food from the heat source by
positioning the broiler pan and
rack on one of three shelf positions

in tha hroiler comnartment_ A
1 I orouer companment—a

(bottom of broiler compartment),
B (middle) and C (top).

How to Broil

1. Preheating the broiler is not
necessary and can produce poor
results.

2. If meat has fat or gristle near the
edge, cut vertical slashes through it
about 2 inches apart, but don’t cut
into meat. We recommend that you
trim fat to prevent excessive
smoking, leaving a layer about 1/8
inch thick.

3. Arrange food on rack and
position the broiler pan on the
appropriate shelf in the oven or
broiling compartment. Placing food
closer tc flame increases exterior
browning of food, but also increases
spattering and the possibility of fats
and meat juices igniting.

4. Close the broiler door.

5. Turn OVEN CONTROL knob
to BROIL. NOTE: Chicken and

ham are broiled at a lower setting
in order to cook through without

overbrowning.
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6. Turn most foods once during
cooking (the exception is thin
fillets of fish; oil one side, place
that side down on broiler rack and
cook without turning until done).
Time foods for about one-half the
total cooking time, turn food, then
continue to cook to preferred

7. Turn OVEN CONTROL knob
to OFF. Remove broiler pan from

oven and serve food immediately.
Leave pan outside the oven to cool.

Use of Aluminum Foil

You can use aluminum foil to line
your broiler pan and broiler rack.
However, you must mold the foil
tightly to the rack and cut slits in it
just like the rack.

Without the slits. the foil will
prevent fat and meat juices from
draining to the broiler pan. The
juices could become hot enough to
catch on fire. If you do not cut the
slits, you are frying, not broiling.

Broiling Tips
» Use tongs to turn meat over—
pierced meat loses juices.

e Steaks and chops should be at
least 1 inch thick for best broiling
resuits. Pan broii thinner ones.

AR ndf oy O A e vwwr
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Q. When broiling, is it necessary
to aiways use a rack in the pan?
A. Yes. Using the rack suspends
the meat over the pan. As the meat
cooks, the juices fall into the pan,
thus keeping meat drier. Juices are
protected by the rack and stay
cooler, thus preventing excessive
arnattar o

~ nA gmnlking
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Q. Should I salt the meat before

broiline?
bro gl

A. No. Salt draws out the juices and
allows them to evaporate. Always
salt after cooking. Turn meat with
tongs; piercing meat with a fork
aiso ailows juices to escape. When
broiling poultry or fish, brush each
side often with butter.

Q. Why are my meats not
turning out as brown as they
should?

A. Check to see if you are using the
recommended shelf position. Broil
for longest period of time indicated
RS N ) SRS (LY c Pus. ik BEELS TR o |
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only once during broiling.
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Quantity and/or Broiler Sheif 1st Side 2nd Side
Food Thickness Position Minutes Minutes Comments
Bacen 1/2 1b. (about 8 B 3% 3 Arrange in single layer.
thin siices)
Ground Beef 1 1b. (4 patties) 10-11 4-5 Space evenly. Up to 9 patties take
1/2 to 3/4 in. thick about same time.
Beef Steaks
Rare 1 in. thick B 9 7 Steaks less than [ inch thick cook
Medium (i to 14 1bs.) B iz 5-6 through before browning. Pan {rying
Well Done A 13 8-9 is recommended.
Rare 1 in. thick B, C 10 6-7 Slash fat.
Medium (2to 2% 1bs.) B 12-15 10-12
Well Done A 5 16-18
i Chicken (450°) 1 whole A 30-35 25-30 Reduce times about 5 to 10 minutes
g (20 2% 1bs.), per side for cut-up chicken. Brush
split lengthwise each side with melted butter. Broil
skin-side-down first.
Bakery Products
Bread (Toast) or 2 to 4 slices C 2-3 1/2-1 Space evenly, Place English muffing
Toaster Pastries 1 pkg. (2) cut-side-up and brush with butter
if desired.
Enalich Mnffinc 97 enlit C 3.5
English Muffins 2, split C 3-5
Lobster Tails 2to4 A 13-16 Do not Cut through back of shell and spread
(6 to 8 oz. each) turn over. open. Brush with melted butter
before broiling and after half of time.
Fish 1-Ib. fillets B,.C 5 5 Handle and turn very carefully. Brush
/4 10 1/2 in. thick with lemon butter before broiling and
during broiling it desired. Preheat
broiler to increase browning.
Ham Slices (450°) 1 in. thick B 8 8 Increase 5 to 10 minutes per side
Precooked for inch thick or home cured.
Pork Chops 2 (1/2 in. thick) B 10 4-5 Slash fat.
Well Done 2 (1 in. thick). B 13 9-12
about I ]b.
Lamb Chops
Medium 2(1in), B 8 -7 Slash fat.
Well Done i0i0 12 oz. B 10 10
Medium 2 (1%41n.), B 10 4-6
well Done about 1 1b. B 17 12-14
Wieners I-1b. pkg. (10) B.C 6 1-2 If desired, split sausages in half
similar precooked lengthwise: cut into 5- to 6-inch
sausages, bratwurst pieces.
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Care an

Proper carc and cleaning are
important so your range will give
vou efficient and satisfactory
service. Follow these directions
carefully in caring for it to help

assure safe and proper maintenance.

BE SURE ELECTRICAL
POWER IS DISCONNECTED
BEFORE CLEANING ANY
PART OF YOUR RANGE.

Sealed Burner Assembilies
(on models so equipped)

Grate

// / g_ ——jgonp Pan

(if so equipped)

Burner Base

deIlCU iL"uldI l_y auu, Ul COULIdC,
after spﬂlovels.

T all -t 1c
Turn all controls OFF before

removing burner parts and
drip pans (if so equipped).

The electrode of the spark
igniter is exposed. When one
burner is turned to LITE, all the
buriers spark. Do iiot attempt
to disassemble or clean around
any burner while another burner
is on. An electric shock may
result, which could cause yow
to knock over hot cookware.

The burner grates, caps, burner
heads and drip pans (if so equipped)
can be lifted off, making them easy
to clean. Removing them gives you
access to the burner support and
burner bowl. Wash these removable
parts in hot, soapy water and rinse
with clean water. Dry them with a
cloth—don’t reassemble them wet,
Be sure these parts are properly in
position when replacing them.

w IrETE A%

CAUTION: BG NOT
OPERATE THE BURNER
WITHOUT ALL BURNER
PARTS AND DRIP PANS (IF
SO EQUIPPED) IN PLACE.

Burner Cans

(on models Wl[ih sealed burners)
Wash burner caps in hot, soapy
water and rinse with clean water.
Dry them with a cloth—don’t
reassembie them wet. When
replacing burner caps, be sure
they’re properly in position
over the burners.

Range Burner Heads
(on models with sealed burners)

The holes in the burners of your
range must be kept clean at all
times for proper ignition and an
even, unhampered flame.

IUU buuuxu uk,au LHC quuci uca’ib

routinely, especially after bad
spillovers, which could clog these
holes. Burner heads lift right out
for cleaning.

Remove the burner grate and
burner cap. Then lift the burner
head straight up.

To remove burned-on food, soak

tha ki + haad in o
e oumernead i a sglution of

mild liquid detergent and water.
Soak the burner head for 20 to 30
minutes. If the food doesn’t rinse
off completely, scrub it with soap
and water and a brush or plastic

pad DO not uge ¢ th:’] ulnrﬂ or

abrasive cleaners because they
will clog the burner openings and
scratch the burners. If the holes
become clogged. clean them with
a toothpick.

Before putting the burner head
back, shake out excess water and

dry it thoro uszhly by setting it in a
warm oven for 30 minutes. Then
}c}('ﬁa t‘{

D yack in the range, making

sur the pin in the burner base goes

in the ’uiﬂ in the burner head, and
{ rner heads are properly

Dual Burners
(on models so equipped)

- Grate

Drip Pan
(if so equipped)

The electrode of the spark
igniter (on models with electric
ignition) is exposed. Whei one
burner is turned to LITE, all the
burners spark. Do not attempt to
disassemble or clean around
any burner while another burner
is on. An eleciric shock may
result, which could cause you to
knock over hot cookware.

The holes in the burners of your
range must be kept clean at all
times for proper ignition and an
even, unhampered flame.

You should clean the burners
routinely, especially after bad
spillovers, which could clog these
holes. Burners lift out for cleaning.

To remove burned-on food, soak
the burner in a solution of mild
liquid detergent and water. Soak
the burner for 20 to 30 minutes. If
the food doesn’t rinse off
completely, scrub it with soap and
water and a brush or plastic pad.
Do not use steel wool or abrasive
cleaners because they will clog the
burner openings and scratch the
burners. if the holes become
clogged, clean them with

a toothpick.

Before putting the burner back,
shake out excess water and then
dry it thoroughly by setting it in a
warm oven for 30 minutes. Then
place it back in the range, making
sure it is properly seated and level.




Lift-up Cooktop
(on models with dual burners)

2(lean the area under the cooktop
often. Built-up soil, especially
grease, may catch on fire.

To make cleaning easier, the
cooktop may be lifted up.

To raise the cooktop:
1. Be sure burners are turned off.
2. Remove the grates.

3. Grasp the two front burner wells
and lift up.

Some models have dual support
rods that will hold ihe cooktop up
while you clean underneath it.

After cleaning under the cooktop
-3 with hot. soapy water and a clean
cloth, lowei the cooktop. Be
careful not to pinch your fingers.
Lower cooktop gently to avoid
blowing out pilot flames (on
models with Standing Pilots).

Cooktop Surface

There are a number of precautions
you can take to avoid marring the
porcelain enamel surface of the
cooktop and to prevent it from
Ut:\,uuuug_) dull. Don’t slide heavy
pans across it. If you spill foods
with a lot of acid (tomatoes,
sauerkraut, fruit juices, etc.) or
foods with high sugar content,

Ala tha
cican mem up as soon as p”‘“S'hle

If allowed to set, these foods could
cause a dull spot. Also, no matter
how stubborn the food stain, never

use harsh abrasive cleansers. They
could per rnanoqﬂv ﬂanUP the

XAR1RTx

enamel surface. We recommend
a cleanser such as Soft Scrub®
brand cleanser® or a similar
cleaning product.

Do not store flanmable
materials in an oven or near
the ceoktop. Do not store or use
combustible materials, gasoline
or other flammable vapors and
liquids in the vicinity of this or

anv other qnn]mn(‘p

11y Uvs Gppiaduass.

Burner Grates

Grates should be washed regularly

and, of course, after bleOVClS.
Wash them in hot, soapy water
and rinse with clean water. After
cleaning, dry them thoroughly by
puiting theim in a warm oven for a
few minutes. Don’t put the grates
back on the range while they are
wet. When replacing the grates, be
sure they’re positioned securely
over the burners.

To get rid of burned-on food, soak
the grates in a slightly diluted

RIS ON
uqmu aetergent, DGH t lef them

soak for more than 30 minutes.

SoicSerub s arevistered tademark of the

Clovox Company.

Although they’re durable, the
grates will gradually lose their
shine, regardless of the best care
you can give them. This is due to
their continual exposure to high
temperatures.

Do not operate a burner for an
extended period of time without

~nnl ar tha ore
cookware on the grate. The finish

on the grate may chip without
cookware to absorb the heat.

Drip Pans

(on models so equipped)

Remove the grates and lift out the
drip pans. Drip pans can be
cleaned in dishwasher or by hand.
After pans cool slightly, soak in
detergent and hot water, wash with
a non-abrasive scouring pad if
necessary, then rinse and dry.

Oven Air Vents

Never block the vents (air
openings) of the range. They
provide the air inlet and outlet
that are necessary for the range
to operate properly with cerrect
combustion. Air openings are
located at the rear of the
cooktop, at the top and bottom
of the oven door and under thie
broiler drawer.

(continued next page)
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QOuter Painted Finish

When the range is cool, wash the
top, front and, if exposed, the sides
with mild soap and water. Never
use any harsh abrasives or cleaning

+ maxs SCr atn
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the painted surface. Rinse the
surface with clean water and dry
with a soft cloth. If you wish,
occasionally apply a thin coat of

the flmsh

Control Panel and Knobs

It’s a goad idea to wipe the control
panel ‘after each use of the oven.
Clean with mild soap and water,
rinse with clean water and polish
dry with a soft cloth.

i I

UU not use dDrdblVC cleansers,
strong liquid cleaners or oven
cleaners on the control
panel—they will damage the
finish.

The control knobs may be
removed for easier cleaning. To
remove knob, pull it straight off
the stem. If knob is difficult to
remove, place a towel or dishcloth
between the knob and control
panel and pu]l oemly Wash knobs

IH bUd[) dllu water but UU not soak.

Oven Bottom

The oven bottom has a porcelain
enamel! finish. To make cleaning
easier, protect the oven bottom
from excessive spillovers. This is

narticularly immortant when hakinge
pancuiany mpe EHOH M

a fruit pie or other foods with a
high acid content. Hot fruit fillings
or other foods that are highly
acidic (such as milk, tomatoes or
sauerkraut, and sauces with
vinegar or lemon juice) may cause
pitting and damage to the porcelain
enamel surface.

To protect the oven bottom finish,

Ihminnm
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slightly larger than the baking dish
or a small cookie sheet on a lower
shelf or under the baking dish to

catch any boilovers. It shouid not

rnmn]f-\tph/ cover the ghelf ag thig

would cause uneven heat in the
oven. Aluminura foil should not be
placed on the oven bottom.

If a spillover does occur on the
oven boitom, aliow ihe oven 0 cool
first. You can then clean the oven
bottom with soap and water, a mild
abrasive cleanser, soap-filled
abrasive pads or caustic oven
cleaner, following the
manufacturer’s directions,

Lift-Off Oven Door

The oven door is removable to
make the interior more accessible,
if desired.

Note: The oven door is heavy.
You may need help removing and
replacing the door.

\U/

To remove the door, open it a
few inches to the special “stop”
position ihai will hold the door
open. Grasp firmly on each side
and lift the door straight up and
off the hinges.

Note: Be careful not to place
hands between the spring hinge
and the oven frame as the spring
Liccn ~mesdA cmmnm lhanls asmrd saiemale
NUIET COlLU SHdp bdlls ald piiei
your fingers.

Wach viath hat o
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stubborn spots, use a solution of
vinegar and water. Do not immerse
the door in water.

To replace the door, make sure
the hinges are in the “out”
position. Position the slots in the :
bottom of the door squarely over ;
the hinges. Then lower the door ’
slowly and evenly over both
hinges at the same time.

Aany watar WA
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Broiler Pan & Rack

After broiling, remove the broiler
pan and rack from the broiler
compartment. Remove the rack
from the pan. Carefully pour out
the grease in the pan into a proper
container. Wash and rinse the
broiler pan and rack in hot,

soapy water.

If food has burned on, sprinkle the
rack with detergent while hot and
cover with wet paper towels or a
dishcloth. That way, burned-on
foods will soak loose while the
meal is being served.

Do not store a soiled broiler
pan and rack in the broiler
compartmeiit.

a mild dUht\nL ucaubm Luuuwulg
manufacturer’s directions. After
cleaning, rinse the shelves with
clean water and dry with a dry
cloth. To remove heavy, burned-on
s0il, you may use soapy metal
pads, following manufacturer’s
directions. After scrubbing, wash
with soapy water, rinse and dry.

Oven Lamp Replacement

CAUTION: Before replacing
your oven bulb, disconnect
electrical power to the range at
the main fuse or circuit breaker
panel. Be sure tg let the lamp
cover and bulb cool completely.

| NN\
e

The oven lamp (bulb) is covered
with a removable glass cover that
is held in place with a bail-shaped
wire. Remove oven door, if
desired, to reach cover easily.

To remove:

1. Hold hand under cover so it
doesn’t fall when released. With
fingers of same hand, firmly push
back wire bail until it clears cover.
Lift off cover. DO NOT REMOVE
ANY SCREWS TO REMOVE
COVER.

2. Replace bulb with a 40-watt
household appliance bulb.

To replace cover:

1. Place it into groove of lamp
receptacle. Pull wire bail forward
to center of cover until it snaps into
place. When in place, wire holds
cover firmly. Be certain wire bail is
in depression in center of cover.

2. Connect electrical power to

the r '\norp

Removable Broiler Drawer

To remove:

1. When broiler is cool, remove
rack and pan.

2. Pull the broiler drawer out until
it stops, then push it back in about
one inch.

3. Grasp handle, iift and puii
broiler drawer out.

Y span tlaa bnsenila nvera
CICdll LIC UTUllITL uiave.
soapy water.

To replace:

1. Hold the broiler drawer in the
raised position as you slide it
partway into the range. Then
lower the drawer and push it

(continued next page)
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Porcelain Oven Interior
(on all models except those with
Continuous-Cleaning ovens)

With proper care, the porcelain
enamel interior will retain its

dllrdLUVC Ulllb“ 1Ui umuy yCdlb

Soap and water will normally do

the i
the job. Heavy spattering or

spillovers may require cleaning
with a mild abrasive cleanser.

Soapy, wet pads may also be used.
Do not allow food spills with a
high sugar or acid content (such as
milk, tomatoes, sauerkraut, fruit
juices or pie filling) to remain on
the surface. They may cause dull
spots even after cleaning.

Household ammonia may make the
cleaning job easier. Place 1/2 cup

MMMMMMMMMMMM challaw,
ammonia in a shallow glass and

leave in a cold oven overnight. The
ammonia fumes will help loosen
the burned-on grease and food.

If necessary, you may use a caustic
cleaner. Follow the package
directions.

Cautions about using

spray-on oven cleaners:

Be careful where the oven cleaner
is sprayed.

= 30 not spray oven cleaner on the
electrical controls and switches (on
models so equipped) because it
could cause a short circuit and
result in sparking or fire.

e Do not allow a film {rom the
cleaner to remain on the temperature
sensing bulb—it could cause the

oven to heat improperly. (The bulb

is located at the rear of thc oven.)
Carefully wipe the bulb clean after
each oven cleaning, being careful
not to move the bulb as a change

in its position could affect how
the oven bake

° Do ot spray any oven cleancr on
the oven door, handlies or any
exterior surface of the oven, wood
or painted surfaces. The cleaner
can damage thesc surfaces.

a QE@&E’BEE’B% (continued)

Special Care of
Continuous-Cleaning

Oven Interior
(on models so equipped)

The Continuous-Cleaning Oven
cleans itself while coeking. The
oven walls are finished with a
special coating that cannot be
cleaned in the usual manner with
soap, detergents, steel wool pads,
commercial oven cleaners, coarse
abrasive pads or coarse brushes.
Use of such cleansers and/or the
use of oven sprays will cause
permanent damage.

The special coating is a porous
ceramic material, which is dark in
color and feels slighily rough to
the touch. If magnified, the surface
would appear as peaks, valleys and
sub-surface “tunnels.” This rough
finish tends to prevent grease
spaiters from forming little beads
or droplets that run down the side
walls of a hard-surface oven liner,
leaving unsightly streaks that
require hand cleaning. Instead,
when spatter hits the porous finish,
it is dispersed and partially
absorbed. This spreading action
increases the exposure of oven
soil to heated air and makes it
somewhat Iess noticeable.

Soil may not disappear completely
and at some time after extended
usage, stains may appear that
cannot be removed.

The special coating works best
on small amounts of spatter. It
does not work well with larger
spills, especially sugars, egg or
dairy mixtures.

This special coating is not used
on oven shelves, oven botiom or
door liner. Remove these to clean
with a commercial oven cleaner to
prevent damaging the Continuous-
Clednmg Oven coating.

To Clean the Continuous-
Cleaning Oven:

1. Let range parts cool before
handling. We recommend rubber
aloves be worn when cleaning.

2. Remove shelves and cookware.

3. Soil visibility may be reduced by
opex ating the oven at 400°F. Close

N A

ha Annr Lqunrl furn ﬂ\n—?N (“ﬂT\T’TRﬂ

u.\v UL

knob to 400°F. Time for at least four

hours. Repeated cycles may be
necessary before improvement in
appearance is apparent.
Remember: During ihe
operation of the oven, the door
and other range surfaces will get
hot enough to cause burns. Do
not touch. Let the range cool
before replacing oven shelves.

4. If a spillover or heavy soiling

occurs on the porous § cnrfama as

soon as the oven has cooled,
remove as much of the soil as
possible using a small amount of
water and a stiff-bristle nylon
brush. Use water sparingly and
change it frequently, keeping it as
clean as possible, and be sure to
blot it up with paper towels, cloths
or sponges. Do not rub or scrub

with papnr rn‘npls cloths or
sponges, since they will leave
unsightly lint on the oven finish.

If water leaves a white ring on the
finish as it dries, apply water again
and blot it with a clean sponge,
starting at the edge of the ring and
working toward the center.

Do not use soap, detergent,
steel wool pads, commercial
oven cleaner, silicone oven
spravs, coarse pads or coarse
brushes on the porous surface.
These products will spot, clog
and mar the porous surface and
reduce its ability to work.

Do not scrape the porous
surface with a kuoife or spatuia—
they could permanenily damage
the finish.

The oven bottom and the msade
of the oven door have a povee]

ename! finish. The oven doox 11 ts

off and the oven bottom comes out
for cleaning away f{rom the
Continuous-Cleaning Oven.




PART MATERIALS TO USE

GENERAL DIRECTIONS

* Soap and Water
 Soap-Filled Scouring Pad
e Dishwashcr-Safe

Broiler Pan and
Rack

Drain fat and cool pan and rack slightly. (Do not let soiled pan and rack stand in oven to cool.)
Sprinkle on detergent. Fill the pan with warm water and spread a damp cloth or paper towel over
the rack. Let pan and rack stand for a few minutes. Wash; scour if necessary. Rinse and dry.
OPTION: The broiler pan and rack may also be cleaned in a dishwasher.

DO NOT USE abrasives,
cleaning powders, steel wool
or plastic balls. They will mar
the surface.

> Damp Cloth
» Paper Towel
« Soap and Water

Control Panel

Wipe with a damp cloth to remove soil. Do not wipe when
oven is in use.

Control Knobs e Mild Soap and Water

Pull off knobs. Wash gently, but do not soak. Dry and return control knobs to range.

Outside Glass Finish * Soap and Water

Wash all glass with cloth dampened in soapy water. Rinse and polish with a dry cloth. If knobs
are removed, do not allow water to run down inside openings in the glass while cleaning.

DQ NOT USE steel wool,
abrasives, ammonia, acids or
commercial oven cleaners.

Metal Parts e Soap and Water

To safely clean surfaces: wash, rinse, and then dry with a
soft cloth.

DO NOT USE oven cleaners,
cleansing powders or harsh
abrasives. These might scratch

the surface.

* Paper Towel
« Dry Cloth

¢ Soap and Water

Porcelain Enamel and
Painted Surfaces*

If acids should spill on the range while it is hot, use a dry
paper towel or cloth to wipe them up right away. When the
surface has cooled, wash and rinse. For other spills, such as
fat spatterings, etc., wash with soap and water when they
have cooled and then rinse. Polish with dry cloth.

DO NOT USE oven cleaners,
cleansing powders or harsh
abrasives.

Outside of Oven Door* | « Soap and Water

To remove door for easier cleaning: open to BROIL
position, grasp door by sides, and lift up and away from
hinges. Use soap and water to thoroughly clean both the
inside and outside of door. Rinse well. To repiace: grasp
door by sides, line up door with hinges, and push firmly into
place NOTE: Soap left on door liner causes additional

gt nvan ic rohantad
stains when oven is reheated.
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» Soap and Water
« Soap-Filled Scouring Pad
¢ Commercial Oven Cleaner

Inside of Oven Door*

Remove oven door (see above). DO NOT place door under running water, or immerse. Use
same directions for cleaning as for Oven Liner, on next page.

° Soap and Water
« Dishwasher-Safe

Shelves
remove any soap after cleaning.

Shelves can be cleaned in a dishwasher or by hand, using soap and water. Rinse thoroughly to

Surface Burner Grates | ° Soap and Water Lift out v
2 Diacrin Chntsming Dad Crpiire with o
v r ldbllb »)L.Uul lllo rau olOUr witii & PrUouL paud Wi

vhen cool. Soak up to 30 minutes, if desired, in a warm solution of mild liquid detergent.

nlastic pad to remove bumed-on food nqrrmlpq ﬁrv in a warm oven,

= Soap and Water
« Plastic Scouring Pad

Burner Caps (on modcls
with sealed burners)

Lift out when cool. Soak up to 30 minutes, if desired, in a warm solution of mild liquid detergent.
Scour with a plastic pad to remove burned-on food particles. Dry in a warm oven.

DO NOT USE steel wool or
abrasive cleaners—they will
clog the burner openings and
scratch the burners.

e Solution of Mild Liquid
Detergent and Water

= Soap and Water

» Mild Abrasive Cleanser

* Damp Cloth

Suriace Burner Heads
(on models with
sealed burners)

Wipe off burner heads. If heavy spillover occurs, remove
burner heads from range (see Care and Cleaning section).
Soak upside-down in a soiution of hot water and product for
cleaning the inside of coffee makers, such as Dip-I1® brand.
Rinse burner heads and wipe away any remaining soil with a
cloth or soft brush. Drain out water and dry burners in a warm
oven for 30 minutes before returning them to the range.

DO NOT USE steel wool or
abrasive cleaners—they will
clog the burner openings and
scratch the burners, and may
short out the spark electrode.

* Solution of Mild Liquid
Detergent and Water

» Soap and Watcr

» Mild Abrasive Cleanser
o Damp Cloth

Surface Burners
(on models with
dual burners)

Wipe off burner heads. If heavy spillover occurs, remove
burners from range (see Care and Cleaning section).

Soak upside-down in a sofution of hot water and product for
cleaning the inside of coffee makers, such as Dip-It® brand.
Rinse burners and wipe away any remaining soil with a cloth
or soft brush. Drain out water and dry burners in a warm
oven for 30 minutes before returning them to the range.

~ Spillage of marinades. fruit juices. tomato sauces and basting materials containing acids may cause discoloration and shouid be wiped up immediateiy.

Take care not to touch hot portion of oven. When surface is cool, clean and rinse.

. . 1 e
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NOTE: Let mmge/mfen parts cool before touching or handling.

GENERAL DIRECTIONS

PART MATERIALS TO USE
Drip Pans « Soap and Water Cool pans slightly. Sprinkle with detergent and wash or scour pans with warm water. Rinse
(on models so equipped) | ¢ Soap-Filled Scouring Pad and dry.

Porcelain Enamel « Soap and Water
Oven Bottom™ < Soap-Filled Scouring Pad
* Commercial Oven Cleaner

Use same directions for cleaning as for Oven Liner, below.

Use following directions for Standard Porcelain Enamel Oven only. See separ ate instructions in this section for Continuous-Cleaning Oven

ST & v —
CAUTION: When in » Soap-Filled Scouring Pad
use, light bulbs (on e Commercial Oven Cleaner
models so equipped)
can become warm
enough to break if
touchied with moist
cloth or towel. When
cleaning, avoid
touching warm lamps
with cleaning cloths.

FOR LIGHT SOIL: Fr«,quun?wiping with mild soap and water (especially after cooking meat)
will prolong the time between major cleanings. Rinse thoreughly. NOTE: Soap left on liner

causes additional stains when oven is reheated.
FOR HEAVY SOIL: Choose a non-abrasive oven cleaner and follow label instructions, using
thin layer of cleaner. Use of rubber gloves is recommended. Wipe or rub lightly on stubborn

arnta Dinen wwall Wine nff any auvan nla th
spois. Rinse well. Wipe off any oven cieaner that gets on thermeostat bulb. When rinsing oven

after cleaning, also wipe thermostat bulb.

*Spillage of marinades, fruit juices, tomato sauces and basting materials containing acids may cause discoloration and should be wiped up immediately

Take care not to touch hot portion of oven. When surface is cool, clean and rinse.




Oven Thermostat
Adjustment

The thermostat control in your new
oven has been carefully adjusted
to provide accurate temperatures.
However, if your new oven is
replacing one you have used for
several years, you may notice a
difference in the degree of
browning or the length of time
requircd when using your favorite
recipes. This is because oven
temperature controls have a
tendency to “‘drift” over

a period of years.

Before attempting to have the
thermostat of your new oven
changed, be sure you have
carefully followed the baking time
and temperature recommended by
the recipe. Then, after you have
used the oven a few times and you
feel it is too hot or too cool, there
is a simple adjustment you can
make yourself on the OVEN

, CONTROL knob.

Pull the knob off the shaft and look
at the back side. There is a disc in
4 the center of the knob skirt with a
nointer opposite one of the screws.

nor Adjustments You Can Make

Note position of pointer to screw
before adjustment

\ (
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To make an adjustment, carefully
loosen (approximately one turn),
but do not completely remove the
two screws that hold the skirt to
the knob. Hold the knob blade in
one hand and the outer skirt in the
other hand.

To raise the oven temperature,
move the screw opposite the
pointer toward the word HOTTER.
You'll hear a click for each notch
you move the knob. To lower the
temperature, move the screw
opposite the pointer toward the
word COOLER. Each click will
change the oven temperature
approximately 10°F. (Range is plus
or minus 60° from the arrow.)

We suggest that you make the
adjusiment one click from the
original setting and check oven
performance before making any
additional adjustments.

After the adjustment is made,
press skirt and knob together and
retighten screws so they are snug,
but be careful not to overtighten.
Re-install knob on range and
check performance.

Air Adjustment Shutter
for Oven Burner

The air adjustment shutter for the
oven burner regulates the flow of
air to the flames.

See Instailation Section of this
book for instructions for location
and proper adjustment of shutter.
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you smell gas:

. Open windows.

. Don’t touch electrical switches.

. Extinguish any open flame.
. Immediately call your gas supplier.

R W e

FOR YOUR SAFETY

Do not store or use combustible
materials, gasoline or other flammable
vapors and liquids in the vicinity of this

or any other appliance.

Emg)mper installation, adjustment,
aﬁteraﬁon, service or maintenance can
cause injury or property damage. Refer to
tme manual. For ass&s@,&nce or aﬁﬂmanaﬁ

CLEARARCES

Prov1de adequate clearances between the range
and adjacent combustible surfaces.

(Glass Door)
277"

(Porcelain
Door)

,./’

36"V

R N

46%" (Glass Door)
464" (Porcelain Door)

N
Range Height:
45" RGB524ER RGB524PR
464" RGB528BER RGBS28GER RGB529GEP RGB628GER

| |
| 30" I
S gy L
» Minimum to 30 Minimum  Tawalon ¢ inn
18" cabinets on _T ~=12- 17 oitherside  maximum depth ot O
alther side for cabinets above
countertops [
e if
F g
1
To cabinets |§ 0" 36 l 1/4"—":L r-Front edge
of range
ot W | [ siopns
range back l I.,_w ! from cabinst
; o W o




RTANT SAEETY INSTRUCTIONS
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Installation of this range must conform with
local codes, or in the ahqpnce of local codes,
with the National Fuel Gas Code, ANSI
Z2223.1, latest edition.

" This range has been design-certified by the
American Gas Association according to ANSI
Z21.1, latest edition. As with any appliance using
gas and generating heat, there are certain safety
precautions you should follow. You will find these

nrorantis n tha Tmnarfant Qafatyr Ingtriintinng
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in the front of this book. Read them carefully.

¢ Have vour range installed by a qualified
installer or service technician.

s Your range must be electncally grounded

in accordance with local codes or, in the absence
of local codes, in accordance with the National
Electrical Code (ANSI/NFPA 70, latest edition).
See Electrical Connections in this section.

e Before mstalhng your range on hnoleum or any
OLHCT bynmeuc 11()01" LOVEI’HIg, IIldKB sure LIIE
floor covering can withstand 180°F. without
shrinking, warping or discoloring. Do not install
the range over carpeting unless a sheet of 1/4-
inch thick plywood or similar insulator is placed
between the range and carpeting.
: e Make sure the wall coverings around the range
— ,i can withstand heat generated by the range up
620 t0 200°F.

e Avoid placing cabinets above the range. To
reduce the hazard caused by reaching over the
open flames of operating burners, install a
ventilation hood over the range that projects
forward at least 5 inches bevond the front of the
cabinets.

e The ventilating hood must be constructed of
sheet metal not less than 0.0122 inch thick (No.
28 U.S. Standard gauge). Install above the
cooking top with a clearance of not less than 1/4
inch between the hood and the underside of the
combustible material or metal cabinet. The hood
must be at least as wide as the appliance and
centered over the appliance. Clearance between
the cooking surface and the ventilation hood
surface MUST NEVER BE LESS THAN 24
INCHES.

o If cabinets are placed above the range, allow
a minimum clearance of 30 inches between
the cooking surface and the bottom of
unprotected cabinets.

cabinets cannot be maintained, protect the
underside of the cabinets above the cooking top
with not less than 1/4-inch insulating millboard
covered with sheet metal not less than 0.0122 inch
thick (No. 28 U.S. Standard gauge).

s Clearance between the cooking surface and

nratoctad sohinate RATITET RTEVER R T RS
Pi otected cabinets MUST NEVER BE LESS

THAN 24 INCHES. The vertical distance from
the plane of the cooking surface to the bottem of
adjacent overhead cabinets extending closer than
1 inch to the plane of the range sides must not be
less than 18 inches. (See Dimensions and
Clearances illustration in this section.)

e Caution: Items of interest to children should
not be stored in cabinets above a range or on the
backsplash of a range—children climbing on the
range to reach items could be seriously injured.

ANl vanoag fran Hin and Ininry
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could result. To prevent
accidental tipping of the
range, attach an approved
Anti-Tip device to the wall.
(See Installing the Anti-Tip
Device in this section.) To
check if the device is
installed and engaged
properly, carefully tip the
range forward. The Anti-Tip
device should engage and
prevent the range from

tipping over.
If you pull the range out from the wall for any
reason, make sure the Anti-Tip device is engaged
when you push the range back against the wall.
e For your safety, never use your range for
warming or heating the room. Your oven and
range top are not designed to heat your kitchen.
Top burners should not be operated without
cookware on the grate. Such abuse could result in
fire and damage to your range and will void your
warranty.
e Do not store or use combustible materials,
gasoline or other flammable vapors and liquids in

the vicinity of thie or anv other annliance
(2 98 W) 'l\(llll‘tj L Liidvg U “J-LJ AVA S S L VY ul-’yllull\f\/'

Explosions or fires could result.
e Do not use oven for a storage area. Items stored
in the oven can ignite.

o Do not let cooking grease or other flammable

materials accumulate in or near the range.

=
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dERAL

¢ See Dimensions and Clearances in this section
for all rough-in and spacing dimensions. These
dimensions must be met for safe use of your
range. The location of the electrical outlet and
pipe opening {see Gas Pipe and Electric Outlet
Locations) may be adjusted to meet specific
requirements,

e The range may be placed with 0" clearance
(flush) at the back wall and side walls of

the range.

TOOLS VO Wikl KEED

e Phillips and flat-blade screwdrivers

e Pencil and ruler

¢ Two pipe wrenches (one for backup)
¢ 1%" open-end or adjustable wrench

e 3/16" open—end or socket wrench

LOCATION

Do not locate the range where it may be subject to
strong drafts. Any openings in the floor or wall
behind the range should be sealed. Make sure the
openings around the base of the range that supply
fresh air for combustion and ventilation are not

obstructed by carpeting or woodwork.

i

W e ER

E

2R

Your range, like many other household items, is
heavy and can settle into soft floor coverings such
as cushioned vinyl or carpeting. Use care when
moving the range on thls type of ﬂoormg IL is
Ie(,()rflmeuueu LIld.l. LIIC Luuuwmg blllllJlC dllu
inexpensive instructions be followed to protect
your floor.

The range should be installed on a sheet of
plywood (or similar material) as follows: When the
floor covering ends at the front of the range, the
area that the range will rest on should be built up
with plywood to the same level or higher than the
floor covering. This will allow the range to be
moved for cleaning or servicing.

mms»g
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e (3as line shut-off valve
e Pipe joint sealant or UL-approved pipe thread

tane with Teflon* that resists action of natural and
})\4 L @ 1aaLial &1 Gxag

VVitil 2RIV LAVl UL

LP gases

e Flexible metal appliance connector (1/2" L.D.).
A 5-foot length is recommended for ease of
installation but other lengths are acceptable.

Never use an old connector v when IﬂQf.'J“IﬂO' anew
range.

e Flare union adapter for connection to gas supply
line (3/4" or 1/2"NPTx 1/2"LD.)

e Flare union adapter for connection to pressure

regulator on range (1/2" NPTx1/2"LD.)

*Teflon: Registered trademark of DuPont

e Remove all tape and packaging. Lift up the
cooktop (on models with dual burners) and
remove any packing material under it. Be sure to
remove plastic film that covers some chrome

parts (around oven doors, side trim).

e Take the accessory pack out of the oven.

e Check to be sure that no range parts have come
loose during shipping.

SERIAL MUMRER LOCATION

Dependmg on your range, you'll find the model
and serial numbers on a label on the front frame

of the range, behind the storage drawer or
broiler drawer.




DE ABEQUATE GAS SUPPLY

You: range 15 desmued lo operale at a pressure
‘)I Ii]LHC‘-‘, Ol water coiumn on namxal £as or, 11
designed for LP gas (propane or butane), 10
inches of water column. Make sure you are
supplying vour range with the type of gas for
which it is designed. If, at any time in the future,
vou decide to use this range on a different type
of gas, conversion adjustments must be made
by a service technician or other qualified

person before attempting to operaie the range
on that gas.

For proper nnpmfmn the pressure of natura
supphed to the reguldtor must be between 4 a
13 inches of water column. For LP gas, the
pressure supplied must be between 10 and 13
inches of water column. When checking for
proper operation of the regulator, the inlet
pressure must be at least 1 inch greater than the
operating (manifold) pressure as given above. The
pressure regulator located at the inlet of the range
manifold must remain in the supply line
regardless of whether natural or LP gas is being
used. A flexibie metal appliance connector used to
connect the range to the gas supply line should
have an L.D. of 1/2" and be 5 feet in length
(shorter and longer lengths are acceptable) for
ease of installation.

1 gas
nd

This area allows
for flush range
installation with
through-the-wall
connection of pipe
stub/shut-off valve
and rear wall
120V outlet.

U

&

Shortest B

é?i?@s @’i@e@ and Eﬁmﬁﬁe @wﬁe@ Locntions

A
( X

connection
from hard pipe
stub location to

range hookup.
LS

This area allows for

flush range installation
with through-the-floor

connection of pipe
stub/shut-off valve.

+ [2] cORMEET THE RANGE TO GAS

g C!ﬂnf nfftha mr\:n ong Dv‘n'\1‘r tr')]‘ro hafnra
i ol o va V3 A

SIUL VAL UL LAl Ao QU LV O r

disconnecting the oid range and leave it off until
new hook-up has been completed. Don’t forget to
relight the pilot on other gas appliances when you
turn the gas back on.
.[)‘C*Ldubt, lldl U plf}lllg i Cbu lL Lb lllUVLluCllL o1 thc
range, the use of an A.G.A.-certified flexible metal
appliance connector is recommended unless local
codes require a hard-piped connection. Never use
an old connector when installing a new range. If
the hard piping method is used, you must
carefully align the nipe; the range cannot be
moved after the connection is made.
To prevent gas leaks, put pipe joint compound on,
or wrap pipe thread tape with Teflon* around, all
male (external) pipe threads.

* Petlon: Registered trademark of DuPont

Gas Pipe end Electric Qutlet Locations

Eam Bndale gmaaummmaﬁ wiidl: Benal Rurners
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This area allows
for fiush range
instaliation with
through-the-wa"
connection of pipe
stub/shut-off valve
and rear wall
120V outlet.

Shortest
connection
from hard pipe
stub location to

ranno haokun
range NCoxKup.

This area allows
for flush range
instailation with
through-the-floor
connection of pipe
stub/shut-off valve.

(contined next page)




| STEPS (continued)

Flexible Connector Hookup for Meodels
Eguipped with Sealed Burners

Hl_
el ;3 m
I «s&———— Flex Connector
A 'l 55‘
Adapter g
90° Elbow @
=
Pressure Regulator %4__ Adapter

Installer: Inform the
consumer of the location

Akt o b b mEE imdies
Ut e yad SHiu-uit vaive.

1i|<e— Gas Shut-off Valve

3 v
Lﬂ«s&——-— 1/2" or 3/4" Gas Pipe

Bl mued

Flexible Connecior and %E@ id P m‘ﬁpy!s:v E*‘Eam%.'wgg'a‘f

for Medels Eavipped with Bual Burners

Flexible
Pressure Cc:nnecto r
Regulator FOLKUP
Adapter ‘4
g o J L
S ]

.
§

Installer: inform the
consumer of the location

of ’{hn aas shut-off valve,

Rigid Pipe
Hoolup

Unloni L ap° e
Nipple ‘ Elbow
ﬁmﬁm@

Black {ron Pipe—%= {“

Union —-B»@I

F
Nipple —&= 1

-t— Gas Shut-off —&= 'i,,
Valve

1/2" or 3/4" Gas Pipe-&= ﬁ

with Esagaé %@mem
! % Pressure
= Regulator
( 2l

90° Elbow -@»@ - ot N § .@_ 90° Elbow
'T 4

Nipplte Union

Installer: inform the
consumer of the
location of the gas
shut-off valve.

Jg\i Black

% Iron Pipe

1/2" or 3/4"
Gas Pipe




Eﬂ COMRECY THE RANGE T0 G&S (continued)
1. Install a manual gas line shut-off valve in the
gas line in an easily accessed location outside of
the range. Make sure ever yone operating the
range knows where and how to shut off the gas
supply to the range.

2. Install male 1/2" flare union adapter to the
1/2" NPT internal thread elbow at inlet of
regulator. On models equipped with dual
burners, install male 1/2" flare union adapter to

4~11 1 O NTDT 3 al thyrand at inlat A
e 1/2" NP1 internai tnreaa at iniet o1 preSS'\h €

regulator Use a backup wrench on the regulator
fitting to avoid damage.

When installing the range from the front, remove
the 90° elbow for easier installation.

3. Instail male 1/2" or 3/4" flare union adapter to
the NPT internal thread of the manual shut-off
valve, taking care to back-up the shut-off valve to
keep it from turning.

4. Connect flexible metal appliance connector to
the adapter on the range. Position range to permit
connection at the shut-off valve.

5. When all connections have heen made, make
sure all range controls are in the off posmon and
turn on the main gas supply valve. Use a hqmd
1eaK ueteuor at d“ jOlIlLb dllu COnﬁecuOnS [1¢]
check for leaks in the system.

CAUTION: DO NOT USE A FLAME TO
CHECK FOR GAS LEAKS.

7 When using test - pressures greater than 1/2 psig

to pressure test the gas supply systemi of the
residence, disconnect the range and individual
shut-off valve from the gas supply piping. When
using test pressures of 1/2 psig or less to test the
gas supply system simply isolate the range from
R AN nhr m hir rlacina tho in r‘nnr]na]
LlIC gaa oupyxy D_y au,xu u)’ bxuoxu& LT Luiviuua.

shut-off valve.

Am M

13 | ELECTRICAL CONRMECTIONS (for Models

§gwlg@§a@§ with Eleciric Ignition)

,FDBELE.I'E&,di m&.qun ﬁllit!llltﬁ

120-volt, 60 Hertz, properly grounded branch
circuit protected by a 15-amp or 20-amp circuit
breaker or time delay fuse.

Extension Cord Cautions

Because of potential safety hazards associated
with certain conditions, we strongly recommend

an«nn st the use of an extension cord, However, }_f
b

SCLIIIDL L1V UWOU WL ALl LALLLIOLIULL
you still elect to use an extension cord it is
absolutely necessary that it be a UL- hsted 3-wire
grounding-type appliance extension cord and that
the current carrying rating of the cord in
amperes be equivalent to, or greater than, the
branch circuit rating.

Grounding

IMPORTANT—(Please read carefully)

FOR PERSONAL SAFETY, THIS APPLIANCE
MUST BE PROPERLY GROUNDED.

The power cord of thlS apphance is equlpped thh
a three-prong {(grounding) piug which mates with

a standard three-prong grounding wall receptacle
to minimize the

PREFERRED - possibility of
METHOD e electrlc shock
(VIR hagard from thic
w n 1ALl AL \JLAA LLLID
p XA \ S } appliance.
.‘ | 2 The customer
\ >) { /N 1l should have the
ENSURE PROPER wall recenptacle
(|} sroumpexisTs T
T checked by
a qualified
electrician to make sure the receptacle is
properly grounded.

Where a standard two-prong wall receptacie is
encountered, it is the personal responsibility and
obligation of ‘the customer to have it replaced with
a properly grounded three-prong wall receptacle.

DO NOT, UNDER ANY CIRCUMSTANCES,
CU’E‘ OR REMOVE THE THIRD (GROUND)

TEN TRAONNATENED WD
TE&ULQU I‘E\UR’E iﬂL LR VYALER RSN .
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LALLATION STEPS (continued)

L__l Usage Situations where Appliance Power
Cord will be Disconnected Frequently.

[;\i:' Usagfa Snmdﬁon«a where Apphance Power Do not use an adapu)r plug in thege gltuauong
Cord will be Disconnected Infrequently. because disconnecting of the power cord places ;
An adapter may be used only on a 15-amp circuit. undue strain on the adapter and leads to eventual
nn not 1182 an quqnior AN o Hlnrmn Alecat AW hasa frtlee ~f +lha A drcasntonn T A :
ASU LIVUL uul L1 UL a4 LuTAlilp) Cirouit. vy i © 1auLu C UJ. LHC d.udpi.Cl gl Uuuu u_,l llluldl 1118 H
local codes permit, a TEMPORARY customer should have the two-prong wall
CONN ECTEON may be made to a properly receptacle replaced with a three-prong !
grounded two-prong wall receptacie by the (groundmg) receptacie by a qualified electrician
use of a UL-listed adapter, available at most before using the appliance.
hardware stores. The larger slot in the adapter The installation of appliances designed for mobile
must be ahgned Wlth the Iarger Slot 1 th(. Wall home lnstanatlon must Conforl'n Wlth the
receptacle to provide proper polarity in the Manufactured Home Construction and Safety
connection of the power cord. btaélaall’as T 1t(11e Aélfulx\s{ r{)ai‘t 3280 (formerly the

— Federal Standard for Mobile Home Construction
TEMPORARY METHOD 0N ] and Safety, Title 24, HUD, Part 280) or, when
(ADAPTER PLUGS NOT jg’ such standard is not applicable, the Standard for
PERMITTED IN CANADA) Manufactured Home Installations, latest edition

1fnnt A Thma Qit A wd
(}V{mluLaCLUI ca Home Sites, Communities and

= ENSURE PROPER
Pn’gﬁb‘é’é,ﬁgﬁg \# GROUND AND Set-Ups), ANSI A225.1, latest edition, or with
g'g‘%gg&?ﬂw local codes.
Electric Disconnect
CAUTION: Attaching the adapter ground 1. Locate disconnect plug on the range back. i
terminal to the wall receptacle cover screw 2. Pinch sides of connector and pull out of |
does not ground the appliance unless the cover range back.
screw is metal, and not insulated, and the wall
receptacle is grounded through the house Medels Eguipped with Models Equipped with
wiring. The customer should have the circuit Dual Burners Sealed Burners
checked by a qualified electrician to make sure
the receptacle is properly grounded.

When disconnecting the power cord from the
adapter, always hold the adapter with one hand. If
this is not done, the adapter ground terminal is
very likely to break with repeated use. Should
this happen, DO NOT USE the appliance until a
proper ground has again been established.




L4 ] SEAL THE OPEIINGS

Seal any openings in the wall behind the range
and in the floor under the range when hookups
are completed.

(5] LIGHT THE PILOTS (for Models Equipped
with Sfending Pilofs)

The range should be instalied in its permanent
position before any pilots are lit or adjusted.

Light the Suriace Burner Piiois

CAUTION: Make sure the surface burner control
knobs are in the “OFF” positions before
attempting to light the pilots.

1. Raise the cooktop.

2. Light both pilots with a match.

3. To avoid pilot outage, use caution when closing
cooktop after lighting pilots.

—_

YAY)

LR
S TIAY AN

| . - .
Note: Do not leave standing pilot lit in a newly

constructed or remodeled home or apartment that
will be unoccupied for more than a month.

Each pilot flame was adjusted at the factory to be
approximately 5/16" tall. A tinge of yellow
appearing at the upper tip is normal. If you find
nilot adiustment is necessary, follow instructions

FIUL QRAGLESLIIITAL A LA eaal 11D

at right.

2. Locate the pilot
adjustment screw. It can
be accessed through the

small hole near the center

of the manifold panel.

3. To adjust, use a blade-type screwdriver with a
shaft diameter of less than 3/16". Turn pilot
adjustment screw until pilot is 5/16" high. Do not
reduce the flame to less tha
may occur. A pilot flame burning higher than
recommended may generate soot (carbon black)
on the bottom of your cookiop.

n 5/16" or pilot outage

Light the Oven Pilo?
CAUTION: Make sure the

knob is in the “OFF” position before attempting to

liocht the nila

LS 1L VLT PRIV

1. Remove the broiler drawer by sliding the
drawer all the way out and then lifting slightly to

remove it from its tracks.

2. Locate the pilot at the
back of the broiler
compartment. The pilot

is attached to the left

side of the oven burner.

3. Light the pilot with a
match. No adjustments are
required for natural gas.
For LP gas, see How to
Convert the Range for
Use with LP Gas or
Natural Gas.

OVEN CONTROL

2 TN

)
N ﬁiﬁ A
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(continued next page)




& PELGTES (continued)

f Stand-By

Pilot Flame

Heater Pllot Flame

4. Turn the OVEN CONTROL knob to a setting
above 200°F. The pilot flame will increase in

size and impinge on the temperature-response
element. The oven burner will light in 30-90
seconds.

The oven burner will operate until the set
temperature is reached. The oven burner will
continue to cycle on and off as necessary to

maintain the oven at the temperature indicated
Ly f‘-&n nvm\r f‘f\I\T’I‘DﬂT l,vnnk

URRERS

CHECK IGHETION OF SURFACE B
Surfzce Burner Ignition

(‘mnrnfmn of all caokton and oven burners should

Gz LUVGLUL

be checked after the pllots have been lighted (on
models so equipped) and range and gas supply
iines have been carefuily checked for ieaks.

Standing Pilot Models

Select a top burner knob and simultaneously
push in and turn to HI position. The burner
bllUulU llglll, V/Vlthlll a fCW DLLUlldB Tl y Cabh
burner in succession until all burners have been

checked.

Electric Ignition Models

Select a top burner knob and simultaneously push
in and turn to LITE position. You will hear a
snapping sound indicating proper operation of the
spark module. Once the air has been purged from
the cupply ]mnc bhurners should Tlo*h’r within 4
seconds. After bu1 ner lights, rotate knob out of
the LITE position. Try each burner in succession

until all burners have been checked.

Quality of Flames
The combustion quality of burner flames needs

tn ho Adata
10 0C GCICTunea VISH?LH.‘)"

Call for service

(B) Yellow tips on
outer cones—
Normal for LP gas

N Qi Lty flnenn ooy
&) SULL DIUC Laiiics—

Normal for natural gas

If burner flames look like (4), call for service.
Normal burner flames should look like (B) or (C),
depending on the type of gas you use.

With LP gas, some yellow tipping on outer cones
is normal.

Gven Burner Ignition

Your oven is designed to operate qu1et1y and
automaticaily. To operate the oven, turn the
OVEN CONTROL knob to a setting above 200°F.
After 30-90 seconds, the oven burner will ignite
and burn until the set temperature is reached.
The oven burner will contmue to cycle on and

off as necessar VALY maintain the oven at the
temperature indicated by the OVEN CONTROL
knob.

Electric ignition models require electrical
power to operate The oven cannot be lit durmg a
pOWCl’ outage. Gas will not flow uniess the gluw
bar is hot.

If the gven is in use when 2 power outage occurs,

il & VOL VRALGRT VLAY

the oven burner will shut off and cannot be reit
until power is restored.

(A) Yellow flames— |




|7 ] ADYUSTING THE AIR ADJUSTHMENT SHUTTER

i To determine if the bottom burner flames are
¢ burning properly, first remove the oven bottom
| _and the burner baffle.

=

To remove the oven bottom:

1. Re}x‘nove knurled screws holding down rear of
nuan 1+,

2. Grasp oven bottom at finger slots on each side.
3. Lift rear of oven hottom enough to clear the lip
of range frame, then pull out.

Remove Screw =

/
4“”5%;%\ /

=

=

= To remove the burner baffle:

7> 1. Use a nut driver to remove the 1/4" hex-head

/ screw shown ?_n the illustration above. Do not
remove any other screws.

2. Pull baffle straight out until it is free from the

slot that holds it at rear of gven,
WJAIVUL LLLRAL AW

\n
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With the baffle removed, properly adjusted flames
should have approximately 1" blue cones and, if
range is supplied with natural gas, should burn
with no vellow tipping. (With most LP gas, small
yellow tlpS at the end of outer cones are normal. )
Flames should not lift off burner ports. If lifting is
observed, gradually rediice air shutter opening
until flames are stabilized. With the baffle in place,
the flames should burn steady and should not
extend past the edges of the burner baffle.

The shutte1 for the oven burner is near the back

e i | 1~ A Al At n heeniTnee deenvermee

wdlil U.l Lllc UVEII dllu ucumu LllC [9] 1 UllCl urawel., TU
remove the broiler drawer:

1. Pull the drawer out until it stops, then push it
back in about one inch.

2. Grasp handle, lift and pull broiler drawer out.

Remove the metal shield at the rear of the cavity.
ir adinietmant chiittar ic hahind thic e]’nnirq

Tha a
410 Ll AUJUOLIIIVILIL OLIULLUL IO VULILIIVE L1140 Vlkiviu

To adjust the flow of air to the burner, loosen the
Phillips-head screw and rotate the shutter to allow
more or less air into the burner tube.




drawer, broiler drawer or
kick panel.

2. Use a 3/16" open-end
or socket wrench to back
out both rear leveling legs
approximately two turns,
3. Use a 1%" open-end or
adjustable wrench to back
out the tront leveling legs
two turns.

4. Install the oven
shelves in the oven

and position the range
where 1t will be 1nstalled.
5. Check for levelness by placing a
cnlmi’ ]pvp] or a cup, pqrhaﬂv 'Fx“nr] nnfh umfnr on
one of the oven racks. If using a spirit level take
two readings—with the level placed dlagonally
first in one direction and then the other.

6. Adjust the leveling legs until the range is level.
7. After the range is level, slide the range away
from the wall so that the Anti-Tip device can be
installed.

—_—

|

iy
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JESTALLING THE ANTI-TIP DEVICE

WARNING:

© Range must be secured with an app
Ant1~T1p dev1ce.

e Unless properly installed, the range could
be tipped by you or a child standing, sitting or
leaning on an open door.

o After instailing the Anti-Tip device, verify
that it is in place by carefully attempting to tilt
the range forward.

o This range has been designed to meet all
recognized industry tip standards for all
normal conditions.

e The use of this device does not preclude
tipping of the range when not properly installed.
¢ If the Anti-Tip device supplied with the
range does not fit this application, use the
universal Anti-Tip device WB02X7909.

Antu-Tlp

—_ / Aﬁﬂ Device

Slotted
Head ~—
Screw I
Waiipiate
Approx. 2@" UJ\

\5/1/', 7 Ma:'seé Edge
d u 7 or Hange
//Aw

2. Locate the outside edge of the device 2%4"
toward the center of the range from the marked
edge of the range,

3. Using the device as a template, mark the
position of the hole for the screw.

4. For wood construction, drill a pilot hole at an
angle of 20 degrees from the horizon%l Anail or
will ic nnt avnila

171 mair he nigad ifa A4
avv1 xx.la_y O UOoLuU Ll a uliiy LD UL availlaivic.

Mount the Anti-Tip device with the screw
provided.

For cement or concrete construction, you will
need a 1/4" x 1" lag bolt and a 1/2" O.D. sleeve
anchor, which are not provided. Drill the
recommended size hole for the hardware.

Install the sleeve anchor into the drilled hole and
then install the lag bolt through the device. The
bolts must be properly tightened as
recommended for the hardware.

/f

k‘%Wallboard

O. auue LHB range dgdll'lbl L[le Wall anu CHeCK IOI'
proper installation by grasping the front edges of
the rear surface unit openings and carefully
attempting to tilt the range forward.

1. M""h the wall where the RIGHT EDGE of the

range is to be located. Be sure to allow for the
countertop over, hans if you intend to install the

4 Aty
ILLA'L"L “k xxL iU LC.L}J.JJ\,LJ




10 CONVERT THE RANGE FOR USE
LI GAS OR NATURAL GAS

TOOLS REQUIRED:

. phl”rnc screwdriver (small)

1/2" open-end wrench

7mm open-end or socket wrench,
or adjustable wrench

Flat blade screwdriver (small)

PREPARE RANGE FOR CONVERSION

(1) Turn off gas supply at the wall,

(2) Turn off the electrical power to the range.
If range has not vet been connected to gas supply,
or if flexible connection was made, range may be

Lever shown closed. Note: On some models the .
ROTATE OPEN. . shut-off valve may be in a
5{/ different location.

P O AR
-, e R OO

. Gas Flow
- ?mto Range ‘

Cap P QK (é‘ ) can
NAT U

If it is this regulator:

1. Use a coin to remove the cap from the
pressire regulator.

2. Turn the cap over and hook it into the slots.
The type of gas to be used should now be visible
on the top of the cap.

T
=

pulled out from the wall to make conversion easier.

CORVERT THE PRESSURE REGULATOR

WARNING: Do not remove the pressure

regulator from the range.

1. For models equipped with sealed burners,

remove the storage drawer, broiler drawer or kick

panel and locate the pressure regulator at rear of
the range.

L J

nnnnnn

On some models, you may have to remove an

DAMNONAQQ DOINTITOY ﬁ]
alCess Cover aiso.

For models equipped with dual burners, remove
the cooktop and locate the pressure regulator at

right rear of range.
2. Follow the directions in box , or

that match your regulator type.

| B I Note: On some models the shut-off valve

o e i o A arant | 11
[ may o€ il a Giiierent {ocauon.

Lever shown closed.

PULL OPEN. Ga_s Flow
into

Range

Do not remove
inis protective cap
except for conversion

Cap Assembiy

If it is this regulator:

1. Unscrew the plastic-protected hex-nut cap
assembly from the top center of the regulator.

2. Carefully pry the protective plastic cap off the

theraadad matal ~an Panf]xr ni11ll tha r\]qohr\ wachar
uu \,aupu 1iclar Lap, ULLILLY pPUll LU PIAOUIL YYaoines

off the other threads.

3. Replace the plastic cap onto the threaded end
displaying the gas type you desire. Press the
plastic washer onto the remaining threads.

4. Reinsert the cap assembly into the regulator.
Do not overtighten, but make sure the washer is
seated securely.

(continued next page)




Note: On some models the shut-off valve
may be in a different location.

Lever shown ciosed.
ROTATE OPEN.

{\Mv 2

thls protective cap %

7 P!unger f”%% ) Plunger
% RN

NAT '. LP '.

If it is this regulator:

1. Remove cap and forcibly snap out plastic
plunger from bottom of cap.

2. Turn plunger over and forcibly snap back in
original location. Note: Plunger must snap into
position; the gas type you are converting to must
be visible on lower side of plunger.

3. Reinsert the assembly into the regulator.

CONVERTING SURFACE BURNERS ON ROBELS

EABIIRBER MEE’E‘E,E @EEE ER RIIDREDRE €on Ciam A 28
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range is eguipped with duel burners.)

Burner Cap

Burner Head \( ;
Screws -—————-—? g

Burner Base

I/

Orifice Spud

Gas Inlet Tube

/]

(=

Remove grates, burner caps and burner heads.
2

1.k
?’ Remove burnex bases by unscrewing the 3 small
rews in each base. Lift burner sumg&u olit.

SWS
» NOT disconnect the wires from the burner
’:,

+n o raicad

o ~ranlrtan nande
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or adjustable wrench, remove the 4

‘,HFIQ
VAV AN

4, Install orifice spuds according {0 one of the
following diagrams (see bhox m or D§ for LP

gae: or natural gas, depmﬂ ng on which you are
converting to.

(2] orifice Spuds for Converfing te LP Gas:

LP orifice spuds are in a small plastic bag packed
with this Use and Care book. LP orifice spuds
have a 2-digit number and the Letter “L” on one
side. Each orifice spud will also have 1 or 2
grooves on one side, denoting the location on the “’T
range where it is to be installed.

Orifice Spuds for Converting to Natural Gas:

Natural gas orifice spuds have a 3-digit number on
one side. Each onﬁce spud will also have 1,2 or 3
grooves on one side, denoting the location on the

range where it is to be installed.

5. To prevent leakage, make sure the orifice
spuds are securely screwed into the gas inlet
tubes. Use a small wrench to hold the inlet tube
hex to prevent it from twisting.

6. Put old orifice spuds back in the bag to save for
possible future conversion.

Note: If an orifice spud is accidently
dropped, the cooktop
can be raised by
disengaging

the 2 front clips

with a large flat
blade screwdriver.

DO NOT attempt to raise the cooktop without
removing ail 4 burner bases.

A




if wires were disconnected to remove the
cooktop, feed wires through the burner holes in
the cooktop. Attach to each burner electrode
terminal carefully, making sure not to bend the
terminal. Then lower cooktop until it snaps
over the clips,

- Electrode

Tall Screw =

7. Carefuily insert burner bases straight down
with the tube over the orifice spud. Replace the
screws, making sure the tall screw is opposite
the burner electrode in each burner base.

I | FAARMUPRTLIAS QIEDEASE DEIIDHAIRE
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5@&5@?5@ WITH DUAL BURMERS ( ee S
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1. Lift cooktop.
2. Lift burner
assemblies
straight up and

set aside to gain =\ SSor
access to surface M\@ //
burner spuds. NN

3. Witha5/16"
wrench, remove
each of the four
spuds on the
surface bhurner
gas inlet tubes
and replace them with the correct gas spuds
mounted in a holder at the right rear of the
range, above the regulator. Natural gas spuds are
brass and LP gas spuds are red. (Mount the
epuds that you u removed from the inlet tubes back
in the holder.) To prevent leakage, make sure
spuds are securely screwed into gas inlet tubes.

1-%. I(f:fpld(,(, Lll(‘.’ uu1 1ner dbbtuluutb

. Keep all spuds with your range so you h
tham lF‘l{\H move or get a rhffm‘pnf oas
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|5 | ADIUST GVEN THERMOSTAT
(%@a' HMedels Eguipped with Stending Pilets)

.............

].. I\CUIUVC LUL UVTit
control knob.

2. Locate the thermostat
adjustment screw at left of
thermostat shaft. Turn

Qrvotxr n‘nﬂ1r1xrlc\o 111
UL UYY LivLwhYYl lltll the

small pointer is “at LP or N,
depending on the type of

gas you are convertiing fo.

3. Replace oven control knob.

(6] €OMVERT THE OVEN BURNER ORIFICES

fven Rurner

1. Remove broiler drawer, oven bottom and
burner baffle. The lower burner orifice spud is
located behind the storage drawer, broiler drawer

or kick panel. (On some models, a metal shield
must he removed to access the m‘lﬁ(‘P\

2.To convert to LP gas,
use a 1/2" wrench to turn L l
the lower burner orifice

spud clockwise. Tighten the
elr}nrl nn]v nn‘rﬂ itis snug. .
To prevent leakage, do
not overtighten the spud.

To convert to natural gas, loosen the spud
about 2 turns.




VERT E’E@E Eﬁ@% %@E@ UBSE

&)ba E@@%E iR W@%@ (continued)

@ ADIUST AIR ADJUSTRIENT SHUTTER
| 1 |1 ForLP gas, loosen the
Phillips head screw and
S rotate the shutter to the full
Screw=&z) open position, With haffle in
place, flames should have
approximately 1-inch blue
cones and should not extend
beyond the edges of the
burner baffle. After 30 seconds of burner
operation, check for flames lifting off burner
ports. If fifting is observed, gradually reduce air

chutter nnenino 11intil ﬂnmou are Qfﬂ]’\l]!ﬂﬂf]
SiiuuCl UpPCINg Ul 1alilcs

For natural gas, the shutter should be open 1/2
to 2/3 of the way.

Air Shutter

CHECK FOR LEAKS

When all connections have been made, make sure

all range controls are in the off position and turn
on the main gas anp]v valve, Tlse a hrnnr] lealz

Uil oviiC oaialias

detector at all joints and connections to check for
leaks in the system.

CAUTION: DO NOT USE A FLAME TO

MAEFUIOET TMREY M AQ T ENATIQ
CERELRUN PUNR WA LA,

When using test pressures greater than 1 /9 nqm to

2 Aailig L

pressure test the ¢ gas supply system of the res1dence
disconnect the range and individual shut-off valve
irom the gas supply piping. When using test
pressures of 1/2 psig or less to test the gas supply
system, simply isolate the range from the gas supply
system by closing the individual shut-off valve.

1. Turn all top burners to LOW.
2. Remove all 4 knobs.

3. With a small flat blade screwdriver, turn the
valve set screws ciockwise to decrease ﬂame size,

LUUIILCI LIULI‘.WIBC LU lllLl CTanc .lldlllC blLi" nu_| Ubl.
until the flame is the proper size.

4, Replace knobs.

ADJUST THE SURFACE BURNER PILOTS
(for Hiodels Equipped with Stending Pilots)

1. Raise the cooktop.

2. Locate the pilot
adjustment screw. It can

nNn~AQQ

T A+ A
|Vl abLCDDCU Llll ngll 11T
small hole near the center
of the manifold panel.

3. To adjust, use a blade-type screwdriver with
a shaft diameter of less than 3/16". Turn pilot
adjustment screw until pilot is 5/16" high. Do not

rnr]nr‘n tha flama to 1130@ ﬂ*\qn 5 /1 R” or nﬂnf outage
LA LLIC XACALERG y 8

may occur. A p1lot ﬂame burmng hlgher than
recommended may generate soot (carbon black)
on the bottom of your cooktop.




Ci DUALITY OF FLAMES

The combustion quality of burner flames needs to
ha Aafarmiinad vigrialle

T UL L LRI U \'I.GLACI;U)‘.

[f burner flames look like (A), call for service.
Normal burner flames should look like (B) or (C),

depending on the type of gas you use.

(A) Yellow flames—
Call for service

(B) Yellow tips on

Nittav cnnag
URELCE CURICS

Normal for LP gas

{C) Soft blue flames—

AT mcecnn n T Lt on mdscannl e
INUIILldL 101 1ldiul di 4>




OVEN WILL e Plug on range is not completely inserted in the electrical outlet.
L WA = The circuit breaker in your house has been tripped, or a fuse has been blown.
° Oven controls not properly set.
TOP BURNERS e Make sure electrical plug is pluoged into a live power outlet.
DO NOT LIGHT = Burner holes on the side or around the top of burner may be clogged. Remove burners
ORI%?\?ED{/%]I;I (on models with dual burners) or burner heads (on models with sealed burners) and
BU LY clean them with a toothpick. Make sure you do not enlarge the holes.
BURNERS HAVE
YELLOW OR
YELLOW-TIPPED
FLAMES

(C) Soft blue flames—
Normal for natural gas

(B) Yellow tips on outer
cones—Normal for LP gas

(A) Yellow flames—
Call for service

s If burner flames look like (A), call for service. Normal burner flames should look like
(B) or (C), depending on the type of gas you use.
e With LP gas, some yellow tipping on outer cones is normal.

RURNER FLAMES » If range is connected to LP gas, check all steps in the Installation Instructions.
VERY LARGE

OR YELLOW

OVEN DOES NOT e Make sure thermostat capillary bulb (located in upper portion of oven) is in correct

COOK PROPERLY

position, not touching oven sides and not coated with anything.

» Aluminum foil being used improperly in oven.

e Qven vent blocked on top of range.

» Incorrect cookware being used. Check each cooking section for cookware tips or
recommendations.

= Oven bottom not securely seated in position.
« OVEN CONTRQOL, knob set incorrectly or not turned on

UL KNC0 sSet 1ncorree i1y Vi oix

» Check common problems listed in Baking, Roasting and Broiling sections.

» Range electrical plug must be securely seated in a live power outlet. Check for blown

CLOCK DOES

NOT WORK fuse or tripped circuit breaker.

OVEN LIGHT DOES ° Bulb may be loose or burned out.

NOT COME ON = Electrical plug must be plugged into a live power outlet.
STRONG ODOR e Improper air/gas ratio in oven. Adjust oven burner air shutter.

e An odor from the insulation around the oven liner is normal for the first few times
oven Is used. This is temporary.

if vou need more help...call, i
\n;uﬁ nswer C nier®
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in-Home Repair

Service
20N0.CE.CARES

([800-432-2737)

Our consumer service professionals
will provide expert repair service on
vour Hotpoint appiiance, scheduied

, AL a time that’s convenient for you.
Many GE Consumer Service company-
operated locations offer you service
today or tomorrow, or at your con-
venience (7:00 am. o 7:00 p.m. week-
days, 9:00 a.m. to 2:00 p.m. Saturdays).
Our factory-trained technicians know
vour appliance inside and out—so
most repairs can be handled in just

One VISt

W ith the purchase of your new Hotpoint appliance, receive
the assurance that if you ever need information or assis-
tance, we'll be there. All you have to do is call—toll-free!

Service Contracts
SUU-626-£244

You can have the secure feeling that
GE Consumer Service will still be
there after your Hotpoint product
warranty expires. Purchase a GE
contract while your warranty is still in
effect and you'll receive a substantial
discount. With a multiple-year con-
tract, you're assured of future service

At taloeda et

at Luuay 3 prices.

5‘”52#! 1S aiigy ﬁ@é’; Zs.

800-626-2002

Toveliviclinle n“o“ﬁcr‘ tl\ cannna thare
SEAARVAUARGCERS Ljusienzi & VAL adalax

own appliances can have needed
parts or accessories sent directly to
their home. The GE parts system pro-
vides access Lo over 47,000 parts...and
21l GE Genuine Renewal Pa

rto are
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enewal Parts
fully warranted. VISA, MasterCard
and Discover cards are accepted.
User maintenance instructions
contained in this booklet cover proce-
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gewising

GE Answer @@ﬁm@
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Whatever your question about any
Hotpoint major appliance, GE Answer
Center® information service is avail-
able to help. Your call—and your
question—will be answered promptly
and cour teously And you can call any

time. GE Answer \quwl' SETVICE iS

open 24 hours a day, 7 days a week.

Eoomps ﬁag@#ﬁmﬁ@m@
§ 0 ol G
Special Needs
ai?ﬁé?; 626.2000

Upon request, we will provide Braille
controls for a variety of Hotpoint
appliances, and a brochure to assist in
planning a barrier-free kitchen for
wbility:
tain these items, free of charge, call
iw( .626.2000.

Consumers with impaired hearing
or specch wh() have access 1o 2 TDD

persons with limited me¢ To ob-

to request informadon or service.
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For one year from date of original
purchase, we will provide, free of
charge, parts and service labor in
your home to repair or replace
anv pari of the range that fails
because of a manufacturing
defect.

Thic warrantuy ic aviandard in
11O viaurcu l'-y © UI\‘UI T v

the original purchaser and any

succeeding owner for products
purchased for ordinary home use
in the 48 mainland states, Hawaii
and Washington, D.C. In Alaska the
warranty is the same except that it
is LIMITED because you must pay
to ship the product to the service
shop or for the service technician’s
travel costs to your home.

Aii warranty service wiii be
provided by our Factory Service
Centers or by our authorized
Customer Care® servicers during
normal working hours.

LOOK in the White or Yeliow Pages
of your telephone directory for
GENERAL ELECTRIC COMPANY,
GENERAL ELECTRIC FACTORY
SERVICE, GENERAL ELECTRIC-
HOTPOINT FACTORY SERVICE
or GENERAL ELECTRIC
CUSTOMER CARE®SERVICE.

WHAT IS NOT COVERED

® Servnce tnps to your home to
lUdbll yUU lIUVV lU UDU l.llb‘ ’JIUUU{A

Read your Use and Care material.
If you then have any guestions
about operating the product please
con*act your ¢ dealer or our

\JUHDUIIIUI I‘"\IICIHD Ulilbc Cll l.l (C‘
address below, or call, toll free:

GE Answer Center®
800.626.2000

consumer information service
s Improper installation.

If you have an installation problem,
contact your dealer or instalier.

Vni1 ara roennneibhle for nroviding
YOU are respensibie Tor provicing

adequate electrical, gas, exhausting

and other connecting facilities
mao Aaanrilhad in tha Inciallatianm
A UTOULIIVUTU 1] UIT {liostatiauuvi i
Instructions provided with the

product.

e Replacement of house fuses or
resetting of circuit breakers.

o Failure of the product if it is used
for other than its intended purpose
or used commercially.

e Damage to product caused
by accident, fire, floods or acis
of God.

WARRANTOR IS NOT

RESPONSIBLE FOR
CONSEQUENTIAL DAMAGES

s N A N A D

if further

I [:¥: P "
Manager—Consu

Warrantor: General Electric Company

s;sg@ is neaded concerning this warranty, write:
2 Affairs, GE Appliances, Louisville,

Some states do not allow the exclusion or limitation of incidental or consequential damages, so the above limitation or exclusion
may not apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.
To know what your legal rights are in your state, consult your local or state consumer affairs office or your state’s Attorney General.
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